


A STANGE 
SEASONING 


especially blended for 


a oy, 
SKINLESS FRANKS, a de—witt STANGE’S special 


Skinless Frank Seasoning Blend, are creating new waves 


of popularity due to a distinctive, ‘different’ taste appeal. 


This special blend is specially prepared to provide full, 
This is a special oe , 
eras te eueey delicious flavor....a flavor appeal that is beyond approach 
respect. When or- : : ‘ , : 
deting, please be with ordinary seasoning materials. It provides a full release 
sure to specify 


Stange’s SKINLESS of delicious seasoning, entirely adequate to provide full 
FRANKFURTER 


or WIENER Season- flavor after processing operations....and it actually costs 
ing. Write today! 


less than inferior seasoning materials. Write today for 


samples of this guaranteed aid to better profits! 








WM. J. STANGE COMPANY 


2536-2540 West Monroe Street, Chicago, Illinois 


tae Annalee * 1250 Sansome St., San Francisco cy in Canada: J. H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ont 
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4 PROFIT FACTORS if 


of New Buffalo Self-Emptying Silent Cutters that will mean an increased profit margin on 


YOUR production. 


The New Buffalos are lower and easier to work on. They're more compact. The motor is 
mounted on a separate pedestal back of the Cutter, out of the way—away from moisture 
and flour. The famous Buffalo Emptying Device is now air operated—faster and more effi- 
cient than ever. The knife hood and plug are fabricated of new light metals. The plug is 
quickly detachable, and one mancan easily throw back the hood to clean or sharpen the knives. 

















These and a dozen other entirely new features make the New Buffalos the finest sausage 


machines ever developed. See them in operation. Write today for complete infor- F @ 








mation and the names of users in your locality. And let a Buffalo representative tell 


you what these New Buffalos are doing in cutting costs to all time lows in many of 


the country's largest sausage plants. 










THREE SIZES 


70B - 750 to 800 Ibs. 
65B - 550 to 600 Ibs. 
54B - 300 to 350 Ibs. 


JOHN E. SMITH’S SONS 


50 Broadway, Buffalo « 11 Dexter Park Ave., Chicago ¢ 612 Elm St., Dallas ¢ 5131 Avalon Bivd., 








Co. 


Los Angeles 
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Lift check valves with composition discs are especially 
suited for service where discs must be renewed easily 
and quickly. They may be used on steam, air, gas and 
other vapor lines—provided that flow is not subject to 
severe pulsations. But that’s about as far as general work- 
ing principles can be applied in check valve selection— 
be it composition or metal disc lift check, cushioned 
disc, swing type—or any of their many variations. 


Check valves can’t be picked by a formula. Crane makes 
more than 90 types—each designed for a specific serv- 
ice. What type is best suited to your needs and where to 
use composition or metal discs in lift or swing type 
valves can be decided only by thorough knowledge of 
check valves and experience in their use. Your Crane 
Representative is specially trained in the solution of 





CRANE CO, GENERAL OFFICES: 















WHERE TO USE THIS CRANE CHECK VALVE 
... IN MEAT PACKING PLANTS 


ICRANE 


836 SOUTH MICHIGAN 


NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL 
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back-flow control problems. He can offer the valve that 
is exactly matched to your requirements. 


It’s What's Inside That Counts! 
It goes without saying that satisfactory performance of 
check valves depends on their quality as well as on se- 
lection of the proper type. Crane-Quality, backed by 
more than 80 years of manufacturing and valve engineer- 
ing experience, is your assurance of superior goodness in 
Crane Check Valves all the way through—of proper design 
to perform efficiently, built right to give lasting service. 

“Checking Up on Check Valves”’ 
This new Crane booklet gives a lot of valuable informa- 
tion on the Crane line of check valves for every applica- 
tion. It contains the handy reference guide illustrated 
above. Write for your free copy today. 
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YOU'LL GET THE “FLAVOR THAT MADE GRANDMA FAMOUS” 
IF YOUR HAMS ARE. . 






HAM 
CURE 


Even ‘‘grandma,”’ the world’s most famous cook, cannot im- 
prove on the downright goodness of hams cured with NEVER- 
FAIL. The reason is simple. Even the best of cooks can only 
season the outside of the ham, while the NEVERFAIL 3-Day 
Ham Cure carries the delicious, aromatic spice flavor into 
every morsel and fibre of the meat. 





Count on NEVERFAIL for hams that are deliciously tender, 
mild and uniform in color... every time. Depend on the 
NEVERFAIL 3-Day Ham Cure, which specifies 10% pickle add- 
ed, to produce hams that are juicy yet firm . . . hams in 
which the natural binding qualities of the meat are fully re- 


tained. 


Let us show you how the NEVERFAIL 3-Day Ham Cure has 
boosted the quality, demand and profits, while cutting pro- 
duction costs for many of the country’s most successful pack- 
ers. We’ll gladly make a demonstration in your own plant. 
Write us! 


WE LEAD.... Others Must Follow! 
H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 
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For easier driving and Full-floating rear axle relieves the 
parking—worm and axle shafts of supporting the weight 
roller type steering. of chassis and body. 








—BUT LOOK AT = "heath Smiter 
SOME OF ITS PARTS! 


Some truck buyers like to go over a unit part 
by part, and judge it on “‘points.”? A few of 
the features of the 1938 Ford V-8 Truck are 
shown here. Some are interesting because 
they are new improvements. Some are time- 
proved features which continue to be news- 
worthy because they represent the type of 
expensive design and construction which Ford 
is able to offer at low cost. 

But—a Ford Truck is greater than the sum 
of all its parts. Into each truck goes the experi- 











V-type 8-cylinder engine—still roll- ence gained in 21 years of truck-building lead- Full torque-tube drive relieves 
=e ep ee _ ership. Back of each truck is the constant Ford springs of os and braking 


ideal—to build strong, lightweight trucks that 
put MORE PAY IN EVERY PAYLOAD. And with 
each truck go the time-and-money-saving 
advantages of the Ford Engine and Parts 
Exchange Plan. 

You get value far beyond its price when you 
get a Ford V-8. 


FORD V°8 


ne, CCDC OM ea. 


strength, safety, comfort. 3 inches efficient, most reliable truck clutches 
more head room. ever built. 



































New bigger brakes—less pedal pres- Larger spindles equipped with 7.50-20 dual tireand wheel equip- 
sure—safety of steel from pedal to larger spindle bolts increase the ment is now available at slight 
wheel. safety factor extra cost. 
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Anyone following the evolution of 
Grinders during the last several years will 
acknowledge that with this new machine 
we have developed the long-sought par 
excellence in design, convenience and 
operation. 

This Grinder may be equipped with 
25-H.P. motor for regular duty, or with 
40-H.P. motor for heaviest demands. Fit- 
ted with the “BOSS” Super-Feed Cylinder 
and Feed Screw, the capacity is almost 
unlimited, as the meat is cut as fast as 
two men can feed it into the hopper. The 


NEW “BOSS” CLOSE-COUPLED GRINDER 
No. 522 


PRARGER — KECe MANOS OUT SIGS OF oo: 2 — VEAL) 





hopper is oversize and may be filled with- 
out the necessity of tamping the meat into 
the cylinder, which overcomes the danger 
of the operator’s getting his hands or arms 
caught in the machine. 

The Grinder is built to permit placing 
of standard-size sausage trucks under the 
cylinder and yet is low enough to enable 
the operator to feed the hopper without 
having to stand upon a platform. 

Several of these machines have already 
been installed and have won the full 
acclaim of their users. 





Keep Abreast of the Times and Use the 


“BOSS” for Best Or Satisfactory Service 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, Mfr. ‘BOSS’? Machines for Killing, 
Chicago, Il. Sausage Making, Rendering 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


FACTORY: 
1972-2008 Central Ave. 
Cincinnati, Ohio 
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Many a manufacturer has wished 

his product could have the protec- 

tion of a can—its sturdiness that 

prevents breakage—its lighter 

shipping weight—its greater dis- 

play value—and the greater salability that 

comes of convenience to the consumer. The 

only thing that stopped him was the thought 
that his product couldn’t be packed in tin. 

We've been able to show a lot of such man- 

ufacturers how they could secure these ad- 


CUNTINENTAL CAN COMP 


NEW YORK +- CHICAGO - 


SAN FRANCISCC 








vantages—how we could make a can that 
would meet every practical requirement of 
their product. Our research laboratories and 
development department are constantly work- 
ing out such problems. They are level-headed 
and use common sense about it. If it looks as 
though the product shouldn’t be in cans, they'll 
say so frankly. But they’ve been able to sur- 
mount a great many of the difficulties among 
the packaging problems presented to them. 
They’ll be glad to work on yours. 


ANY 


ONTREAL ° TORONTO.- HAVANA 
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SO EASY TO KEEP 


SPIC 1» 
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Hallowell 


STEEL EQUIPMENT FOR 
PACKING PLANTS 
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Steel Equipment is the logical choice. You'll MA an | TA iA 
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Where sanitation is so important “Hallowell” 


} 
find no cracks or crevices, no pockets that catch 


and hold the dirt... just smooth steel surfaces n ' 


MLC ALLL am 
cleaning-up one of the easiest. | F117 
= 4 


Another feature of ‘‘Hallowell’? Equipment is 
its rugged construction. It absolutely defies 





and well rounded corners that make the job of 














We can also supply all styles of Trolleys, Trees or 
Hooks. They, too, have a number of distinctive 


SSPE I REACT EM i, EIT VEIT TTT 


careless workers to batter it around. The longer 


: i ‘ features that add considerably to their service life 
wear that is customary from it, is the primary 


: and economy. 
reason so many packing plants prefer and ¥ 


specify “Hallowell. Write us for our well illustrated, descriptive catalog 


prepared especially for Packing Plants. You’ll find 


STANDARD PRESSED STEEL Co. it interesting and valuable—a copy will come upon 





BRANCHES JENKINTOWN, PENNA. SRANCHES 
BOSTON CHICAGO 
DETROIT BOX sse sT. Louis request. 
INDIANAPOLIS SAN FRANCISCO 
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FOR QUALITY PRODUCTS 


Dependable Selection - Uniform 
Quality --- Prompt, intelligent 
service +--+-+-- All types of 
BEEF - HOG - SHEEP CASINGS 


ARMOUR AND COMPANY © Chicago. U.S. 4. 
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Modernization Cuts Steam 


COSTS 


Prince or continue to appreciate the impor- 


Albany Packing Co. Increases Boiler 
Efficiency With Modern Auxiliaries 





tance of dollar savings through modernization 

of steam and power equipment in the meat 
plant. For example, recent improvements in the 
boiler room in the plant of the Albany Packing Co., 
Albany, N. Y., have increased boiler efficiency 12 
per cent and have materially reduced the unit cost 
of steam. 

Steam is generated in this plant in two 250 h.p. 
Erie boilers, one of which is used only for stand-by 
service, and is on the line perhaps one month per 
year operating time. 


Fuel Savings 30 Per Cent 


Before the improvements were made this boiler 
room was typical of many in meat packing plants. 
Methods by which costs were cut in this plant can be 
applied in many other plants, with a corresponding 
saving in operating costs. 

“For any packer interested in saving money in 
his boiler room,” says H. K. Gillman, mechanical 
supervisor of the Albany Packing Co., “the arrange- 
ment as planned in our plant will give excellent 
results. In many instances it will show savings up 
to 30 per cent over hand firing or old stoker installa- 
tions. 

“In our case boiler efficiency was increased 12 
per cent, and we now have an over all efficiency of 
781 per cent. 


BOILER ROOM IN PLANT OF ALBANY PACKING CO. 


Boilers rated at 250 h.p. each. Unit in foreground is used only 
for standby service, operating a total of about one month per 
year. Efficiency of boiler in background was increased 12 per cent 
by installing powdered coal equipment and automatic controls. 


Labor Savings 
“Labor has also been reduced to the point where 


In a test made on the re-equipped boiler on July 
20, 1938, a boiler efficiency of 73.96 per cent was 








one man can handle the entire operation per shift, 
including unloading of coal and ash handling. The 
latter operation is required only once per week. 
“The packer with equipment similar to ours can 
burn almost any coal he desires. Low-priced coals 
and slack operate with this equipment very satis- 
factorily.” 





obtained and 10.61 Ibs. of steam were generated per 
pound of dry coal burned. Coal cost was $4.72 per 
ton, and cost of 1,000 lbs. of steam generated from 
and at 212 degs. F. was $.2311. The complete data 
from this test is given in the accompanying table. 
This boiler supplies practically all the steam re- 
quirements of the plant and was recently equipped 
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OPERATING RECORDS 


LEFT.—Feed water temperature chart. Outer record is temperature after boiler was modernized, but is not influenced by pulverizer 
installation. RIGHT.—CO: chart from modernized boiler. 


with a Strong-Scott unit pulverizer, re- 
placing an underfeed stoker. 

Coal is unloaded from hopper bottom 
cars into a pit outside boiler room door, 
from where it is shoveled as needed into 
a vertical 8-in. by 8-in. bucket conveyor, 
which discharges into an 8-ton hopper 
directly over the pulverizer hopper. 
From this hopper the coal is weighed 
automatically as needed by a Richard- 
son scale. 

Pulverizer has variable feeds, but the 
steam pressure and air supply to the 
boiler are regulated by a Cash control. 
This operates off the steam header, and 
the steam pressure is maintained at all 
times within 2 lbs. of the desired point. 


Stack Losses Reduced 


Furnace draft is also controlled by a 
Cash furnace regulator. This is set to 
maintain .15 in. of draft in the furnace 
to reduce stack losses due to high gas 
velocities through the setting. Furnace 
ratio is 314 to 1, and there has been no 
trouble with ignition. Furnace is not 
water cooled, but due to large furnace 
volume there has been no slagging. 

Feed water is treated in a zeolite 
softener and is heated in a closed heater 
to 230 to 240 degs. F. Water level is 
maintained by a Copes feed water con- 
trol system. 


Boiler Test 


Albany Packing Ce., Albany, N. Y., 
July 20, 1938. 


Boiler equipped with Strong-Scott unit 
pulverizer. 


1,830 cu. ft. combustion space. 
Cash automatic combustion control on 
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coal and air supply and uptake damper. 
Richardson coal scale. 
Republic steam flow meter and CO: 
recorder. Draft gauge. 


Taylor thermometers for feed water 
and exit gas. 


OPERATING DATA 


oe re 6 hrs. 
Steam pressure by gauge..... 155.7 lbs. 
Feed water temp......... 246.3 degs. F. 
Factor of evaporation............ 1.011 
Bo ee eee 546.0 degs. F. 
Coal and air temp. to burner.......... 

RL Ee eee be 111.0 degs. F. 


i ae 247.7 b.h.p. 
Temp. of coal in pulverizer 

rr 80.0 degs. F. 
Temp. of air for combustion.80.0 degs. F. 
Gas analysis: 


BAe ae ery eee 11.7% 
a a aia as <p bid, <i tee ols ate 1.6% 
er ae ee ee 80.63% 
Wt. of coal as fired.......... 5,100 lbs. 
Moisture in coal................ 5.26% 
Wt. of steam by meter...... 51,400 lbs. 
Equivalent steam from and at 
Oe ee 51,965 lbs. 
Coal burned per hour.......... 805 lbs. 
yHeat release per cu. ft. of 
furnace volume.......... 6,750 b.t.u. 
Wt. of steam from and at 212 
NE. F. MOP Bless th ces ceeces 8,661 lbs. 
Horse power developed per 
BOGE sc ccandennrasecewany 254 b.h.p 


COAL 


Jamison No. 20 minus % slack, mined 
from Pittsburgh seam, Westmoreland 
Co., Pa. 

Analysis furnished by operator: 





+B.t.u. released at 250 per cent rating, 18.700 
per hour. 


OME WAMTEEP oo nxc ewsinvns 29.0% 
PU GRE ook os cicvieicccwwscs 63.3% 
MEM iiidg a/b) & wae ewraiee nae e eee 7.7% 
OS OO 1.06% 
EDI. ” ify dire Wtawevts evacuator tema ACarerece 14,100 


Ultimate analysis; from U. S. Bureau 
of Mines, average of four. 


MOISTURE & SULPHUR ADJUSTED FOR ASH 


FREE. AND SULPHUR. 

Total 

car- 

bon 85.8 78.29 
Hydro- 

gen 5.6 5.11 
Oxygen 6.8 6.20 
Nitro- 

gen 1.8 1.64 
Sulphur 0.0 1.06 
Ash 0.0 7.70 

Theoretical gas analysis 
CO2 O N 

Pound moles 17.275 0.0 31.734 
Per cent 18.65 0.0 81.35 


WEIGHED COAL AND STEAM TEST 
Actual evaporation per Ib. 


EE NE TON as .ca'es cig nea 10.08 Ibs. 
Actual evaporation per lb. 
2 Ee eer 10.61 Ibs. 


Evaporation from and at 
212 degs. F. per lb. coal 


4 a ere 10.19 Ibs. 
Evaporation from and at 

212 degs. F. per lb. dry 

a" ae ear 10.75 lbs. 
Total heat to steam per lb. 

err 10,429 B.t.u. 
Heat value 1 lb. of dry coal.14,100 B.t.u. 
Per cent efficiency............-. 73.96% 


Cost of 1,000 of steam 
from and at 212 degs. 
F., coal as fired at a cost 
of $4.72 per ton of 2,000 lbs... .$.2311 
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——LAST QUARTER OF 1938 CAN 
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ERASE YEAR’S RED INK 


EAT packing began the last quarter of the 
M 1938 fiscal year on August 1. RESULTS 
OF THE QUARTER WILL BE DETER- 
MINED LARGELY BY THE MANNER IN 
WHICH PRESENT INVENTORIES AND CUR- 
RENT PRODUCTION ARE MERCHANDISED. 


August, September and October are peak months 
for cured meat consumption. It is opportune, there- 
fore, at this time to review briefly the outlook for 
these three months. 


Crops are bountiful. Economic conditions appear 
to be gradually improving. The government is ex- 
pediting large expenditures for public works and 
for relief. Substantially lower prices of all meat 
food products should stimulate consumption. 


Hog slaughter will be larger, but the increased 
slaughter probably will be offset by the smaller 
stocks of meat food products. According to U. S. 
government reports, stocks in cold storage on 
August 1 were—with the exception of one year— 
the smallest on record. 


Usually at this time of the year packers are con- 
cerned as to whether or not their inventories will be 
at a minimum at the close of the fiscal year. The 
outlook is that stocks of meat food products at the 
end of October this year will be the smallest in 
many years. Consequently, PRESENT INVEN- 
TORIES AND CURRENT PRODUCTION CAN 
AND SHOULD BE MERCHANDISED SENSI- 
BLY, WITHOUT UNDUE SALES PRESSURE 
OR PRICE SACRIFICE. 


If a good job of merchandising is done, results 
for the entire year will be substantially improved. 
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GLORIFYING 
mUTTON 


Food Expert Reports on 
So. American Situation 


that it may find a broader outlet with- 

in extensive sheep-producing coun- 
tries, as well as in international trade, 
was the reason for a recent visit to the 
Argentine and Uruguay of Dr. Fernand 
Kabus, technical adviser to the manufac- 
turers and distributors of Angostura 
bitters. Returning recently from his 
mission, Dr. Kabus reports interesting 
and remarkable results in this direction 
through the use of Angostura in mutton 
processing. 

Boiled mutton has been exported ex- 
tensively to England, where it is used in 
certain classes of trade in the prepara- 
tion of meat balls. Experiments by Dr. 
Kabus in South America demonstrated 
to his satisfaction that boiled mutton 
can be made so tasty and savory, even 
when canned, that it would find ready 
acceptance in any household. 


As a demonstration of this fact a 
luncheon was served at the Waldorf- 
Astoria in New York upon Dr. Kabus’ 
return to which connoisseurs and epi- 
cures were invited and at which the 
Angostura-treated boiled mutton was 
served cold. The opinion was unanimous 
that the canned product had no trace of 
the undesirable mutton flavor, was very 
tasty, and proved to be an appetizing 
cold meat. 


[[tsst ie may the flavor of mutton so 


How Mutton is Processed 


This mutton was prepared at the Fri- 
gorifico Nacional, at Montevideo, Uru- 
guay, in the following manner. The 
fresh or frozen meat was cut in small 
pieces and put into a steel basket and 
parboiled for 20 minutes at a tempera- 
ture of 212 degs. F. The hot cooked 
meat was then submerged for 2 minutes 
in a tank containing a brine of 22 salo- 
meter density, heated to 180 degs. F. 
To this brine a % per cent of Angostura 
bitters had been added. 


After leaving the tank the meat was 
put into a mixer and 6 oz. of mild brine 
containing 1% oz. of bitters added for 
each 100 lbs. of meat. This was thor- 
oughly mixed with the meat and the 
mixture put in cans and processed in the 
usual manner, 6-lb. cans remaining in 
the retort for 3 hours at 244 degs. F. 

During his South American visit, Dr. 
Kabus was particularly impressed with 
the gigantic meat plants in the Argen- 
tine, among which are those of the 
larger North American packers and the 
British Frigorifico Anglo and others, 
and felt that enormous strides had been 
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made industrially since an earlier visit 
he had made to that country. 


Argentine Meat Development 


Entrance of the cooperatively-owned 
Argentine Meat Products Corporation 
into the packing field, he felt, was a 
factor of much future significance. This 
company, a subsidiary of the govern- 
ment-controlled Junta Nacional de Carne 
(National Meat Board), has considerable 
funds at its disposal, as 1 per cent of 
the sale of every head of livestock in the 
Argentine goes to this board. Of this 
amount the meat corporation gets 80 
per cent, which is the equivalent of ap- 
proximately $1,000,000 annually in 
American funds. These funds are used 
for livestock development. 

While the Argentine exports large 
quantities of chilled and frozen meat to 
Europe and canned meat to the United 
States and other countries, the country 
consumes more than twice as much meat 
as it exports, being one of the largest 
meat consuming countries of the world. 
The general quality of the beef is high 
and the price is low. 


Canned Meats vs. Sausage 


Sausage did not appear to be a very 
important part of the meat diet in the 
Argentine, Dr. Kabus said, although 
both the North American and British 
companies manufactured pork links, 
frankfurters, liver sausage and bologna, 
as well as a Spanish sausage designed 
to move at a low price. Italian salami 
was found to be popular. However, the 
sausage outlet is not sufficient to absorb 
trimmings and other edible meats, con- 
sequently the canned meat business of 
the Argentine and Uruguay has reached 
gigantic proportions. 

Bulk of the sheep are raised in Pata- 
gonia and are slaughtered between De- 
cember and March, which is the summer 
season south of the Equator. Lambs are 
killed for export and shipped to Eng- 
land, and the older sheep are slaughtered 
for boiled mutton. It is on this product 
that Dr. Kabus worked to improve ap- 
pearance, flavor and general acceptance. 


MORE BACON IS SLICED 


Sliced bacon production under federal 
inspection during July totaled 21,601,- 
392 lbs., second highest month so far 
this year, and nearly 1,000,000 Ibs. 
higher than in July, 1937. Production 
for each month of the 1937-1938 packer 
year was as follows: 

Ibs. 


DED . Gis: etiunncedaeeneranendenees 16,800,154 
I oo ace wane’ cadunionedesnesienoud 17,381,833 
I, “Vo aloe Uakace as aiaiela. tcessva.s dee 3:ble we RAE 17,271,741 
SEE Viet Sida da elas parece clalen eeletemee 16,390,822 
NE at ee ee eN65459004044000 eer eee 18,604,313 
EN asd AN ebaeweSe pede ane vese eee 19,028,679 
ia ae wées Marke ons teen Reb eeteasaneee 20,632,082 
MME -ohticd- dic aucune whatewe a satiate . .21,344,488 
PP eewdieas noc welwnhe cease eke rneeeareeee 21,601,392 


Estimates place the quantity of bacon 
sliced under federal inspection at 95 
per cent of the total sliced bacon pro- 
duction. 


SAUSAGE VOLUME 
IS GROWING 


AUSAGE productior in federally 

inspected plants during July, 1938, 
totaled 66,665,384 lbs. With one excep- 
tion, this was the highest production so 
far in the present packer year. The 
total was 1,500,000 lbs. less than in 
June, 2,745,000 lbs. more than in May 
and 5,500,000 lbs. more than in Novem- 
ber, 1937, the first month of the current 
packer year. 


Smoked and cooked sausage produc- 
tion was highest, with the exception of 
June, so far this year. Dry or semi- 
dry sausage output was the highest for 
any month during the year to date. 
Fresh sausage production was at a 
seasonal low for the year. With coming 
of cool weather and heavier marketing 
of hogs, output of fresh pork sausage 
is likely to increase volume of fresh 
sausage materially. 


Production of each kind of sausage 


during July was as follows: 
Ibs. 


ONE chcs.c caw tewetnctciysecesecassesss. ee 
Smoked and/or cooked..................50,107,849 
Dried or semi-dried.........ccccccccvcce 10,891,388 

NE se cauetiacecesis credensecesaae 66,665,384 


Total production of sausage for each 
month of the packer fiscal year to date 


was as follows: 
Ibs. 





DO. GHEE Sic:60: ec bcea Dove dvedesosed 61,140,435 
IID sa 065655000 cs 0scisnwessececensoeseeeee 
pe er 
ET 
BE 66-85 ded ieseerteseercntosesemers 167 
BNE ick o60.0:00:0:0:64 4010 ese ee cea becietivns cen 
er ee ne eee er 63,918,896 
BK 25 ctiecar. a cesiwnneweceteuoaseonea 68,164,386 
PO 6 Kccvswevccieccousesecsccentsseeeses 66,665,384 


MEAT LOAF PRODUCTION 


Production of meat loaves, chili and 
jellied products under federal inspec- 
tion during July, 1938, totaled 7,881,- 
731 lbs. Output of these products has 
reflected the shortage in meats for 
manufacturing purposes which has also 
influenced sausage production to a cer- 
tain extent. While production during 
the month was lower than in May and 
June, it was among the highest of the 
fiscal year to date, indicating continued 
consumer interest in this product. 

Amount produced under federal in- 
spection for each month of the packer 
year up to and including July, with 
comparisons: 


1937-'38, 1936-'37, 
Ibs. Ibs 

INE ned ewsnaaeewseee 9,614,708 9,679,540 
NS CO Ee re ee 8,120,229 8,769,955 
0 BETO ET EY: 7,809,043 8,687,080 
IIE 0. ccrensecnacavaoee ass 6,679,673 7,285,008 
SE ii Bie w Oweaibe seats 7,129,267 7,705,958 
Rev nhs he Cceadeweneaawns 6,897,032 8,420,894 
RN eta aa Did ade te Wie wegen 8,178,376 8,248,881 
BO ccccecuseddesetuasveen 8,853,533 9,010,611 
POD sn dis tenewedbecetgassees 7,881,731 8,823,321 
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MEAT LOAVES AND SPECIALTIES 
FOR THE FALL APPETITE 


LTHOUGH an “in-between” month for 
A weather, September is usually a good month 
for the sausage manufacturer. Demand for 
such products as franks and bologna drops off but 
little from the summer peak, and consumers start 
to buy more fresh sausage. Production figures also 
indicate that meat loaves and similar products find 
a good market during September and October. 
What types of business can the sausage manu- 
facturer aim at during September and later fall 
months? A few of the possibilities are: 


1.—Get and keep the business of the consumer 
buying her first fresh pork sausage of the season 
with well-made and well-packaged product; this 
was discussed in THE NATIONAL PROVISIONER of 


August 6, page 13. Pork sausage merchandising 
plans should be made immediately. 

2.—For regular cooked meals, which will become 
more popular in September, the processor can offer 
“‘ready-to-cook” meat loaves, as well as his regular 
line of “ready-to-eat” loaves and specialties. 

3.—Football crowds will again be on the road; 
when they stop at roadside stands and restaurants 
they will want something hot—such as chili con 
carne or Hungarian goulash. 

Heartier and meatier foods will be in greater 
demand during September and the months that 
follow. Plenty of pork and beef will be available 
with which to make sausage and meat specialties to 
appeal to consumers’ appetites. 








“Ready-to-Cook” Loaf 


URING September and later months 

the packer or sausage manufacturer 
has a good opportunity to add to his 
regular business by turning out “ready- 
to-cook” meat loaves which the house- 
wife can cook and serve as the main 
meat dish of a regular meal. 


Housewives like such loaves because 
they eliminate the grinding, mixing and 
seasoning which would be necessary if 
they were prepared in the home, and yet 
they can be put in the oven at any time, 
cooked and served hot. The processor 
can turn out “ready-to-cook” loaves with 
his regular sausage-manufacturing 
equipment and materials. 


The formula for one such loaf is as 
follows: 


50 lbs. fresh beef trimmings 
25 lbs. fresh veal trimmings 
25 lbs. fresh regular pork trim- 
mings 
6 lbs. corn flakes 
Grind all meat through 1%-in. plate 
and then through %¢-in. plate. Mix well 
with corn flakes, ice water and following 
seasoning ingredients: 


1 Ib. salt 
10 oz. special home loaf seasoning 
3 oz. sodium nitrate 


Week Ending September 3, 1938 


Special seasoning formulas have been 
developed by seasoning manufacturers 
for use in a wide range of loaf products, 
or specially-prepared, balanced and uni- 
form seasonings are also obtainable 
which are based on the processor’s own 
formulas. Such seasonings insure that 
each batch of product will be flavored 
like other batches and eliminate the need 
for compounding seasonings in the 
plant. 


This mixture is very stiff, and it will 
be necessary to use an extra large horn 
in stuffing it in 4 x 12 in. fibrous casings. 
This size casing will make a 2-lb. con- 
sumer loaf which, when cooked, should 
serve a family of 3 to 4. The casing is 
stuck at both ends after stuffing or a 
pre-stuck casing is used on it. Other- 
wise, the juice might squirt out when 
the loaf is cooked and then cut in the 
home. 


The loaves are held overnight in the 
cooler and sold fresh the next day. The 
housewife cooks it in a pan until golden 
brown. 


Pork and Ham Loaf 


HIS is another loaf which can be 
made and merchandised on a “ready- 
to-cook” basis. Costly ingredients are 
used in pork and ham loaf and the 


processor must obtain a good price for 
it. This loaf is very perishable and must 
be made and sold from day to day on a 
fresh pork sausage schedule. 


Materials used in pork and ham loaf: 


66 lbs. medium lean pork trimmings 

33 lbs. smoked ham or shoulder 
trimmings or cured and smoked 
pork trimmings 


Meats are ground through %-in. plate 
and thoroughly mixed with: 


12 Ibs. oat meal 
6 qts. milk 

4 doz. eggs 

4 oz. pepper 


The mixture is stuffed in 2-lb. unit 
casings or molded and packed in parch- 
ment or transparent wrap and is then 
held at 34 to 36 degs. 


Macaroni and Cheese 
Loaf 


OOD specialty loaves are in demand 

at almost any season of the year. 

One of these is macaroni and cheese loaf. 
It can be merchandised as a balanced 
food—since it contains meat, cheese, 
macaroni, skim milk and wheat flour, as 
well as onion juice and pimientos. Slices 
of this loaf, complemented with a salad, 
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could be used by the housewife as a com- 
plete luncheon. 

Macaroni and cheese loaf is made in a 
number of ways. One formula, which 
has been used by a metropolitan packer, 
calls for the following meats: 


62% Ibs. veal 
37% lbs. regular pork trimmings 


The meats are ground separately 
through %g¢-in. plate and then through 
¥%-in. plate. They are mixed for 3 to 
4 minutes with following seasoning and 
curing ingredients: 


2% Ibs. salt 

8 oz. refined corn sugar 

3 oz. nutmeg 

4% oz. ground white pepper 

2 oz. cardamom 

1% oz. ground garlic or % oz. gar- 
lic juice or % oz. garlic powder 

3 oz. sodium nitrate 


At the same time add: 


2 Ibs. wheat flour 
1% lbs. binder 
3 Ibs. onion juice 


Blanch and wash 8 lbs. of macaroni 
in boiling water and rinse in cold water. 
Cut up 10 lbs. of yellow American cheese 
into cubes and roll them in 6 oz. gelatin. 
Add these, with 3 lbs. pimientos diced 
small, to the above ingredients and mix 
thoroughly. Rolling the cheese cubes 
in gelatin prevents running which 
might give the loaf a poor appearence 
when cut. 


Stuff the loaf mixture in artificial 
casings and place in loaf retainers. 
Cook at 160 degs. F. for 3 hours (to an 
inside temperature of 147 degs.). The 
loaves will lose about 12 per cent of their 
uncooked weight in cooking. 


Another Formula 


Another formula for macaroni and 
cheese loaf calls for: 


40 lbs. veal trimmings 
40 lbs. beef cheeks 
20 lbs. regular pork trimmings 


Chop beef and veal in silent cutter 
with: 
3 Ibs. salt 
8 oz. refined corn sugar 
3 oz. sodium nitrate 
8 oz. white pepper 
2 lbs. onions or 10 oz. onion juice 


When beef and veal have been chopped 
fine, add pork and chop for a while 
longer. Place meat in mixer and add 
following: 


15 lbs. longhorn cheese (cubed) 
10 lbs. cooked macaroni 

5 lbs. flour 

5 lbs. dry milk solids 


Mix thoroughly and fill in loaf pans 
or retainers. The loaves are held over- 
night in the cooler and baked next morn- 
ing. Stuff the baked loaves in artificial 
casings while still warm. 

Loaf products should always have a 
full, well-balanced flavor. In order to 
achieve such “taste-appeal” consistently 
and conveniently, many loaf manufac- 
turers use ready-prepared or specially- 
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prepared seasonings, as manufactured 
by reputable firms, in making their 
products. Such seasonings are easy to 
handle and are of unvarying strength 
and flavor. 


New Amsterdam Ham 


EW AMSTERDAM ham is a pork 
and beef loaf covered with caul fat 
and artificially cased. It presents a 
striking appearance when cut and shown 
in the dealer’s case. 
The loaf is made from the following 
meats: 


20 Ibs. fresh bullmeat 
60 lbs. lean pork trimmings 
20 lbs. fresh lean veal 


The lean pork trimmings are ground 
through %-in. plate and veal and bull 
meat through finest plate twice. Place 
meat in mixer and mix for 3 or 4 min- 
utes with 3 lbs. dry milk solids and ice 
water in which following seasoning and 
curing ingredients have been dissolved: 


2% lbs. salt 

3 oz. sodium nitrate 

8 oz. refined corn sugar 

9 oz. prepared loaf seasoning 
6 oz. ham spice 


Fill in molds lined with caul fat and 
cook for 3% hours at 160 degs. F. Chill 
and when cold dip in gelatin and stuff 
in artificial casings. 


Chili Con Carne 


ANY roadside eating places, city 

lunch rooms and drug-store lunch 
counters do not have elaborate cooking 
facilities, and buy some of the foods 
they serve in prepared or partially- 
prepared form. Such establishments 
may serve a considerable amount of 
chili con carne or Hungarian goulash 
and would not care to handle the or- 
dinary consumer packages of these 
foods. 

One sausage manufacturer suggests 
that chili con carne for such food pur- 
veyors be packaged in artificial casings 
in 5-lb. or 10-lb. units. He suggests that 
the cased chili be made up in large 
quantities and then stored at low tem- 
peratures until sold to eating places or 
delicatessens. 


Chili con carne is made by several 
formulas. One of these, which may be 
varied according to materials available, 
calls for: 


25 to 30 lbs. fresh beef kidney suet 
70 to 80 lbs. fresh beef chucks 


From 15 to 20 lbs. of beef trimmings, 
lips, cheeks and hearts may be used in 
place of part of the beef chucks called 
for in the formula. Some processors 
prefer to use a smaller quantity of 
edible tallow rather than kidney suet 
in making their chili. From 2 to 6 lbs. 
of yellow cottonseed oil may also be 
added as well as a small amount of 
binder. Good quality materials must be 
used in chili if the resulting product is 
to have attractive appearance and good 
flavor. 





Suet or tallow is ground through the 
%4- or %-in. plate and is then placed 
in steam-jacketed kettle and melted. 
The beef chucks are ground through the 
%- or %-in. plate and added to the hot 
fat. If such materials as beef lips are 
used it is desirable to precook them in 
water to insure their tenderness when 
the chili is finished. The meats should 
be cooked in the fat for 2 to 3 hours and 
the seasoning and binder flour may be 
added during cooking. The meat should 
be stirred frequently. 


Seasoning Formulas 


Seasoning formulas for chili vary 
considerably. Some are very “hot” and 
others are milder and more suitable for 
consumers unused to highly-spiced 
foods. Reputable firms which specialize 
in preparation of ready-prepared or 
specially-prepared seasonings have met 
this problem by developing complete 
chili seasonings with varying degrees of 
“hotness.” Use of such special season- 
ings is convenient and also insures uni- 
form and full flavor in the finished 
product. 

A Mexican chili may be produced 
with the basic meat formula outlined 
above and the following seasoning in- 
gredients: 


2% lbs. salt 

2 Ibs. onions or 3 oz. onion powder 
or 10 oz. onion juice 

2 qts. canned tomatoes 

2 oz. garlic 

3% lbs. chili paste or chili pepper 

5% oz. Spanish paprika 

8 oz. cominos seed 

2% oz. oregano 

2 oz. Cayenne pepper 

2% oz. black pepper 


Salt, onion, garlic and tomato are 
added to beef and fat when the cooking 
is started. Other seasoning ingredients 
are not added until the meat is almost 
done. Cook the meat for an additional 
5 to 10 minutes and stir thoroughly so 
that seasoning and meat are well mixed 
together. 


When the mixture is finished, remove 
from kettle and cool it down to a work- 
able temperature. Stir frequently to 
prevent separation of fat. Put the warm 
chili in the stuffer and stuff in artificial 
casings, tie and chill quickly. When 
mixture has set wash off outside of cas- 
ing with hot water. 

A minimum meat content has been 
established by the U. S. Bureau of 
Animal Industry for chili produced 
under federal inspection. The bureau’s 
standards provide that chili con carne 
shall contain not less than 40 per cent 
meat. If desired, the mixture may also 
contain not more than 8 per cent cereal 
and/or not more than 25 per cent animal 
fat other than that normal to the meat 
used. Chili con carne with beans shall 
contain not less than 25 per cent meat. 
Percentages of meat shall be computed 
upon the weight of fresh meat used in 
chili con carne and chili con carne with 
beans. Similar standards have been 
established recently by the Board of 
Health of the state of Texas. 


The National Provisioner 











' = oe Yt — OW ea cr OS CD 


le ee a ee ee 








COOKED HAM DEPARTMENT 


DESIGNED FOR EFFICIENCY 


Hormel Modernizes 
Ham Processing to 
Get Best Results 


LANNED for efficient operation, 
Pi: new cooked ham department at 

the plant of Geo. A. Hormel & Co., 
Austin, Minn., occupies almost an en- 
tire floor in one of the large plant build- 
ings. This top floor has been built and 
laid out in most modern fashion, and 
is designed for continuous production 
with maximum efficiency. 

Floor area utilized by the department 
is 83 by 285 feet. The outside wall is 
of glass blocks, except for such portions 
as are part of rooms where the tempera- 
ture is kept below 55 degs. Here the 
walls are of solid brick, with palco wool 
for insulation. The floor is of vitrified 
brick and partitions and wainscoating 
are a salt-glazed vitrified tile. All of 
this insures easy cleaning and good 
working conditions. 


Layout and Equipment 


The department is divided into a 
large working room, the cooking room 
which also contains the smokehouses, 
and 5 coolers. In the working room 
there is a mezzanine floor for handling 
ham molds. 

The cook room contains a battery of 
10 stainless steel cookers built by the 
Hormel mechanical department. They 
have rounded corners and, like all the 
rest of the equipment, are so designed 
as to be cleaned quickly. Trolley loads 
of hams in molds are moved easily from 
the work room to the cooking room. 


Week Ending September 3, 1938 


Hams are boned and trimmed on a 
moving table. At the end of the table 
the shanks are folded and sewed in. 
One man lines the ham mold with a 
freshly laundered piece of muslin, an- 
other places the ham in the mold, still 
another puts on the cover. 


Just Like a Ford Line 


As the mold moves to the next man 
he levers the cover down to a certain 
pressure where the notches catch, the 
next man puts it on the trolley and an- 





LINING THE HAM MOLD 


Ham molds are lined with a clean 
piece of muslin before the hams are 
fitted into the mold. This is one of 
the operations performed on the mov- 
ing table in the new cooked ham de- 
partment of Geo. A. Hormel & Co. 











COOKED HAM OPERATIONS 


1. BONING AND TRIMMING 
HAMS.—Hams are boned, fatted and 
trimmed on a moving table. Only long- 
experienced workmen do this job. Period 
of service, with Hormel, of the six men 
at this table ranges from 16 to 36 years. 


2. PREPARING HAMS FOR COOK- 
ING.—This long moving table, on which 
hams are boned, fatted, trimmed and 
placed in molds ready for cooking, shows 
the men facing the wall of glass blocks 
which gives plenty of light for their work. 
Inside walls are of yellow tile and floor 
of vitrified brick. 

3. STAINLESS STEEL COOKING 
CABINETS.—This battery of 10 stainless 
steel cooking cabinets, with a trolley of 
hams run into one of them, shows ease 
with which hams are handled and mini- 
mum of effort required. Cabinets have 
rounded corners and are easily kept clean. 


other trolleys it to the cooking room. 

Molds are brought from the mez- 
zanine floor to the men filling them by a 
Ferris wheel arrangement, top of the 
wheel being at the mezzanine floor, 
where a man takes the molds off the 
conveyor and puts each in its compart- 
ment on the wheel. The covers are put 
on in another place on the wheel and 
the molds drop on a canvas flap below. 
They arrive on the mezzanine floor on 
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TAKING THE COUNTRY 





ZIPP CASING 


PAT. PENDING 


that is revolutionizing 
the sausage field! 


COST 


ZIPP Casings are lower in 
first cost, cost less to pro- 
cess. It is from 2c to 4c 
cheaper per pound to make 


rents cio ate ean A sensation is being created 


throughout the entire meat packing 
industry by the new ZIPP Casing! 
The new “Wiener with a Zipper” 
is receiving the greatest reception 
ever accorded any meat product— 
because it has every feature desired 
by consumers, plus the advantage 
to packers of being 2c to 4c per 
pound cheaper to produce! 


FINER 


QUALITY 


Sausage made in ZIPP Cas- 
ings has finer flavor, better 
quality. The casing zips off 
to give a sausage that is ten- 
der and juicy with a real 
smoke flavor! Keeping qual- 
ities are improved. 





The rush to ZIPP Casings is creat- 
ing a demand unprecedented in 
history of sausage. To protect your- 
self, and be the first in your locality 
to cash in on this sensational devel- 
opment, you must act now! 


NO 


LINKING 





ZIPP Franks save time and 
money by eliminating the 
LINKING operation. 
Franks are easily and eco- 
nomically cut i at any de- 
sired length from 30-40 
inch “sticks.” 








WRITE 
WIRE 
or PHONE 
YOUR ORDER! 


IDENTIFICATION, INC. 


4541 N. Ravenswood Ave., Chicago, Ill. 


Phone: Long Beach 3227 
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an endless conveyor, which takes them 
off a big washer, to which they come 
from the removal table. 

When the ham is squeezed into the 
mold by the levering down of the cover 
it not only takes the desired shape, but 
the holes left by boning are closed. 


Cook Each Average Separately 


Each average of ham is handled 
separately. A trolley load of one aver- 
age will be put in the stainless steel 
cookers for a length of time determined 
by the size of the ham. But to be cer- 
tain that the hams have been cooked 
sufficiently, the inside temperature of 
each is tested before it is taken out of 
the cooker. Cooking requires from 4 to 
10 hours. 





READY FOR THE MOLD 


After hams are boned, meat is folded in 

and shanks sewed. Arnold Gullickson, 

one of the workers on the moving table 

in the cooked ham department at Geo. 

A. Hormel & Co., puts on this finishing 

touch before hams are placed in muslin- 
lined molds. 


As soon as the hams are cooked they 
are trolleyed a short distance to an ad- 
joining room for pre-cooling, where 
they remain for from 12 to 15 hours. 
From this chill room they are taken to 
a removal table, where the molds are 
removed, hams scaled and then put in 
holding cooler for 24 hours. They are 
then packaged in parchment or artifi- 
cial casings and are ready for shipment. 

The cooked ham department of the 
Hormel plant is under the foremanship 
of Emmet Gavin and comes under the 
general direction of Walter Bergman, 
who supervises many of the manufac- 
tured meat operations. 


Watch the Classified Advertisements 
pages for bargains in equipment. 
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PAINT 


Saving money through 
saving equipment in 
the packinghouse and 
sausage manufactur- 
ing plant 














WINDOW PROTECTION 


Referring to the comments on spray 
painting in the August 6, 1938, issue of 
THE NATIONAL PROVISIONER, in which 
comparative costs of spray and brush 
painting were given, an Eastern meat 
plant master mechanic says: 


“Cost of clean-up should be included 
in the spray painting cost figures. This 
is considerable unless extreme care is 
taken when applying the paint. The 
problem of windows is particularly 
serious, and we have been unable to 
devise any protection which is both eco- 
nomical and efficient.” 

















STEEL SASH UPKEEP 


Insurance regulations require the use of 
steel window sash in certain exposed loca- 
tions in the meat plant. These present a 
rather serious maintenance problem. Stain- 
less steel sash would be unaffected by con- 
ditions which cause rapid deterioration of 
iron and steel and if used would eliminate 
a relatively heavy building upkeep expense. 


Cleaning windows of buildings that 
have been spray painted is often difficult 
and costly. The problem seems to have 
been solved, however, by the Milwaukee 
Railway & Light Co. by the use of a 
glycerine mixture. This company’s ex- 
perience may be valuable in meat pack- 
ing plants where spray painting is done. 


Previous to trying out the glycerine 
mixture a calcium chloride solution had 
been used. While this was satisfactory 


Week Ending September 3, 1938 





insofar as keeping paint off windows 
was concerned, it was objectionable from 
two important standpoints. On some 
days, depending on weather conditions, 
the calcium chloride solution ran over 
the surfaces to be painted, necessitating 
time and labor to wipe it off. Under 
other weather conditions it dried hard, 
thus not only increasing the cost of 
the window cleaning through difficulty 
of removal but often resulted in window 
breakage. 

Other solutions proved unsatisfactory 
for other reasons, such as disagreeable 
odor. Finally a mixture of glycerine and 
whiting was tried. This was found to 
act the same under all weather condi- 
tions and to be easily removed from the 
windows. 

To determine more exactly the saving 
with the glycerine mixture, the company 
made time studies on several types of 
spray painting jobs. One job, which 
previously required 13 hours was com- 
pleted in 9 hours using the glycerine 
mixture on the windows. Other jobs 
showed approximately the same per- 
centage of saved time. While the first 
cost of the glycerine mixture is higher 
than the calcium chloride solution for- 
merly used for window protection, the 
company estimated that the saving in 
window breakage alone covered the ex- 
tra cost. 


APPLYING RED LEAD 


It has been stated occasionally that it 
is not good practice to paint steel sur- 
faces when they are hot from exposure 
to the sun. In considering this question 
it should be borne in mind that red lead 
and other paints can be successfully 
baked at temperatures ranging up to 
200 degs. F. Marking paints applied on 
hot rolled sheets at the mill frequently 
outlast coats of paint subsequently ap- 
plied. 


The Dutch Boy Quarterly calls atten- 
tion to the fact that black bulb ther- 
mometers placed in the sun and shielded 
from the wind during the hottest 
weather are not likely to show a tem- 
perature of over 140 degs. F. Steel 
structures probably do not reach a tem- 
perature over 115 degs. F. At this tem- 
perature there is neither excessive oxida- 
tion of the linseed oil nor excessive 
hardening of the film. 

Of course, heat facilitates the drying 
or oxidation of linseed oil and moisture 
retards it. These two influences, there- 
fore, are opposed to each other in action, 
and on hot humid days in the summer 
the drying may not be all that is desired 
because of the larger amount of mois- 
ture in the atmosphere. 


Another factor of importance is that 
heat causes linseed oil to expand and 
lose viscosity with the result that the 
paint becomes thin. When paint in this 
condition is applied to a hot surface it 
spreads so far that the resulting film is 
very thin. In addition the hot surface 
may cause trouble from running. This 
naturally would affect the durability of 
the job. 





SAFETY 


Points for plant exec- 
utives to keep in mind 
in maintaining a clean 
accident record 














TRAINING IN RESUSCITATION 


Foremen and supervisory employes at 
Ottumwa plant of John Morrell & Co. 
are taught artificial respiration and use 
of inhalator. Inhalator is used in connec- 
tion with artificial respiration to fur- 
nish accident victim with controlled mix- 
ture of oxygen and carbon dioxide to 
sustain life and stimulate breathing. 
Use of inhalator reduces after-effects 
when used as follow-up treatment in 
electric shock and gas poisoning. 


ABOVE.—Robert M. Foster, safety engi- 
neer, demonstrating artificial respiration 
with inhalator. 


BELOW.—P. W. Orman, personnel de- 

partment, explains inhalator to foremen 

Fred Moss, Earl McCuen and C. E. McVey, 
with R. M, Foster looking on. 


SHARPENING KNIVES 


Whetstones and hones should be 
placed on a flat surface when sharpen- 
ing knives, rather than being held in 
the hand, for a mistroke may cause the 
knife to pass under the stone and in- 
flict severe cuts on the fingers and 
hands. Often after such an accident 
investigation has disclosed the cause to 
be the use of a small piece of stone 
instead of a full one. It happens also 
that the injured employe was gazing 
away from the stone at the time of the 
accident. 
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Use dry milk solids in your sausages and loaves for good- 
ness sake. Sell your products on their good quality. Boast 
of the non-fat milk solids they contain and boost your sales 
—but buy your milk with your eyes open! 


Dry milk solids is the product result- 


ing from the removal of fat and Insist on high grade dry milk solids made by reputable 
water from milk. It contains not manufacturers and packed in approved barrels or drums to 
over 114% butterfat and not over 5% . : — . 

moisture. (Sometimes labeled dry protect its fine quality. This is your protection and the pro- 
skim milk.) It is a business builder tection of your customers against grades of milk powder 
in all your ground meat products. ‘ ‘i a9 
Send for the new Bulletin No. 804. which are unfit for human consumption. There’s a 

difference. 


AMERICAN DRY MILK INSTITUTE, INC. 


Drawer P, 221 N. La Salle Street. Chicago, Ill. 


THE FIRST OF ITS KIND! 


An authentic operating handbook for 


“a | SAUSAGE MANUFACTURERS 


At last the book the industry has been waiting for—“Sausage and 
Meat Specialties,"” Volume 3 of The Packer's Encyclopedia. Com- 
piled by THE NATIONAL PROVISIONER in cooperation with 


leading sausage experts. Complete in sausage manufacturing and 











operating information; tested formulas for sausage and specialty 
products; plant layout ideas; and a handy directory of equipment 
and supplies. 


The wealth of material between the covers of SAUSAGE and MEAT 
SPECIALTIES and the thorough manner in which it is presented will 
make it an indispensable aid to every sausage maker! Ready for 
immediate mailing. 


PLACE YOUR ORDER NOW! 
Price Postpaid $5.00 


TABLE OF CONTENTS 


Chapter Chapter 
1 The Sausage Manufacturing XI Mettwurst and Minced Sausage 
industry Xtl Kosher Style Products 


1 Plant Layout 
11 Refrigeration and Air Conditioning 
1V Manufacturing Operations 
V Cost Figuring 
Vi Sausage Materials 
Vil Fresh Sausage 
Vil Prankfurts 
1X Bologna 
X Liver Products 
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SALES THINKING 


Advice to Packer Salesman 
on How to Get Results 


a 
By a SALES MANAGER 


SALESMAN is the company on the 
firing line. He is the man on the 
stage on whom the spotlight is focused. 
All other activities are performed be- 
hind the scenes. 


Assuming that he has done his work 
well, why should so many problems arise 
daily that makes his task a difficult one? 
The easy answer would be to blame 
competition. The correct one would 
probably show carelessness, indifference 
and a lack of cooperation in the general 
handling of his order. 


The Salesman's Difficulties 


How? A difference in averages, or old 
product. Either of these items would 
affect original price. Broken or damaged 
products, carelessness in packing, dirty 
trays or truck, slovenly driver, late or 
irregular deliveries and at times incor- 
rect invoices—all these tend to make 
trouble and a waste of time for the sales- 
man, who bears most of the grief for 
which he is in nowise to blame. 

Reversing the picture and assuming 
that the order has been handled cor- 
rectly in every detail, we find the sales- 
man engaged in building good will and 
prestige for his products. This accom- 
plished, orders are the natural results 
from such intelligent effort. 


Meat, being an essential article of 
commerce, is always in demand. Statis- 
tics show that—hot or cold, wet or dry, 
strikes or no strikes—meat is consumed 
in regular quantities. The product is 
familiar to young and old, rich or poor, 
the consumer and the merchant. 

Such being the case, a salesman need 
devote little time explaining his products 
to the merchant. A ham is still a ham, 
regardless of what you may call it. If 
you try to remake it into something else, 
it ceases to be a ham, but it always re- 
mains meat, and your job is to sell it. 


His Job Is to Sell 


How? We will assume the salesman is 
making his first call on this particular 
merchant. Briefly he begins by telling 
him of the wonderful qualities his 
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products possess. He assures him his 
price is the lowest on the market. 
Finally he emphasizes the extra special 
service his house renders—and then he 
doesn’t get the order! 


Why? Quality is a much-abused word, 
and overworked to such an extent that 
the average buyer regards it as a part 
of the sales talk without special mean- 
ing. The assurance that the price is the 
lowest would certainly not arouse en- 
thusiasm in a good merchant. Experi- 
ence has taught him that he will receive 
just what he pays for, so price is a very 
poor argument. The service rated so 
highly probably consists in the delivery 
of the order, nothing else. Any other 
house would furnish exactly the same 
kind of service. 


If that is the salesman’s story, and it 
fails to produce results, what is wrong? 
The story told is a line heard every day. 
It has no special significance, and what 
salesman would admit that his product 
lacked quality or that his price was out 











of line, or that the service rendered was 
not equal to that of any other house? 
Not one. And so another and a different 
story must be told. Therein lies sales- 
manship. 

Give the matter serious thought. 
Reason for yourself, why did you fail 
here? Why did you succeed there? Was 
your call friendly or were you received 
in an indifferent manner? Was there any 
real reason why you should be favored. 


What Is Salesmanship? 


What did you have to offer to interest 
your customer? When did you call? How 
long did you stay? What did you say? 

That is something which is hard to 
define. They call it personality—was it 
plus or minus? 

No two salesmen are alike. The same 
story is told by both. They succeed in 
their efforts, but by widely different 
methods. So somewhere in the sales- 
man’s thinking lies the answer to good 
salesmanship. 





PRICES THEN AND NOW 


This 58-year-old price list of John 
Morrell & Co. shows prices on a much 
lower basis than they are at the present 





time. It indicates that in 1880 a margin 
of only %c was satisfactory between 
smoked and unsmoked meats; shows 
that quantity differentials were in ef- 
fect; that little or no differential was 
provided for meats “canvassed” and 
those without cover, and that lard 
prices are closer to prices of lard 
at the present time than any other 
products quoted on the list. 


The list was issued on April 24, 
1880. It shows best brand smoked, 
sugar cured hams moving at 9%c 
per pound and breakfast bacon at 
9%ec per pound. At the present 
time the price of each of these items 
is at least two and one-half times 
greater. Higher costs all along the 
line, from the production of live- 
stock to the finished meat ready for 
consumption, have accounted in 
large measure for the price differ- 
ence. Entering into these costs are 
wages several times larger than 
those paid in 1880, a tax burden 
many times larger, transportation 
costs far in excess of those of that 
period, and a total livestock supply 
nowhere nearly so large as that of 
60 years ago. 


But in spite of all of these differ- 
ences, and the prevailing high levels 
not only in product prices but in 
livestock cost, income of the worker, 
etc., the question naturally arises 
whether packer, livestock producer 
or wage earner finds himself with 
as great a net income as he did 
more than a half century ago. 




























Layine CorxsBoarp InsvLaTION in 24” z 36” size on 
the roof of the Visking Corporation plant, Chicago. 
Also insulated in this building were two processing 
rooms. The architect was F. C. Foltz. The Clearing 
Industrial District, Inc. were general contractors. 


and Armstrong’s Corkboard ] 


helps maintain the uni- 
form temperature needed 


HROUGHOUT the packing 

industry—in processing, pack- 
ing, storing, shipping—Armstrong’s 
Corkboard helps to hold the tem- 
peratures needed. Whether the job 
is to guard low temperature rooms 
or equipment with a minimum of 
refrigeration waste, or to maintain 
a constant temperature required 
for processing, this efficient insula- 
tion serves effectively. 

Consider, for example, the plant 
of the Visking Corporation in 
Chicago. Here cellulose sausage cas- 
ings are manufactured under care- 
fully controlled temperature condi- 
tions. And the insulation used to 
accurately maintain the conditions 
required is Armstrong’s Corkboard. 


Long Service Record 


For more than thirty years, Arm- 
strong has supplied efficient cork 
insulation. In cold storage plants, 
many installations made fifteen, 
twenty, and twenty-five years ago 
are still in daily service. The reason 
for this long-life efficiency of Arm- 


strong’s Corkboard lies in the natu- - 


ral cell structure of cork. Tiny, 
still-air cells present an effective 
barrier to the passage of heat. 
Equally important is the fact that 
the walls of these cells resist the 
excessive moisture always present in 
working with low temperatures. 





Armstrong maintains a Contract 
Service to help you plan and erect 
insulation for processing and stor- 
age rooms and for equipment. Call 
on these experienced engineers and 
skilled workmen either for new 
construction or remodeling. Their 
knowledge and skill assure you of 
properly installed insulation that 





can save you refrigeration dollars 

and assure dependable service. 
Write today for further informa- 

tion, and complete details about 

Armstrong’s Insulation Products. 

Address Armstrong Cork Products 

Company, Building Ma- 

terials Division, 952 Con- 

cord Street, Lancaster, Pa. 


Armstrong’s GORKBOARD INSULATION 
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REFRIGERATION 


and AIR CONDITIONING 


PLANT COOLING hOTES___. 


For the Meat Employe Who is 
Interested in Refrigeration. 








SALT LOSSES IN THE PLANT 


Moisture picked up from carcasses 
and product during chilling and storage 
is deposited in the form of frost in 
rooms refrigerated with brine coils or 
direct expansion coils. 

Where the refrigeration is supplied 
by brine sprays in lofts or unit coolers, 
this moisture, which represents shrink 
loss, is condensed in the brine. The ef- 
fect of this condensation is to increase 
volume of the brine in the system and 
to waste to the sewer through the brine 
overflow pipe in the brine storage tank 
a volume of brine equal to the moisture 
picked up by the brine sprays. 

Another effect of moisture picked up 
by the brine sprays is dilution of the 
refrigerating brine, necessitating peri- 
odic additions of salt to maintain the 
brine at the required specific gravity. 

In one large plant it costs in the 
neighborhood of $50 per day for salt 
for the brine spray system. A number 
of plans have been proposed to recover 
this cost, but unfortunately it costs so 
much to work these plans that the sav- 
ing, if any, is not worth the effort. Salt 
would have to cost two or three times 
as much as it does, this packer has de- 
termined, to make profitable any salt 
recovery process. 


It frequently happens that in a plant 
doing a general packinghouse business 
and slaughtering cattle, hogs and sheep 
the cost of salt to maintain the refrig- 
erating brine at the proper specific 
gravity just about equals the cost of 
salt to cure hides. This has led to the 
proposal in a number of instances to 
conduct the overflow from the brine 
storage tank to the hide cellar and to 
cure hides by brining instead of in 
packs with dry salt. The plan appears 
to be simple and sounds feasible; how- 
ever there are many practical problems 
to be overcome to make such a plan 
successful and profitable. 


One is that the supply of overflow 
brine is neither constant nor uniform 
in specific gravity, so that the matter 
of control offsets many of the theoreti- 
cal advantages of the plan. Another fac- 
tor to be considered is that considerably 
more labor is required to handle the 
hides and a rather large investment in 
equipment is necessary. 


See Classified page for good men. 
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QUICK FREEZING IN JAPAN 


W. M. Zarotschenzeff, son of the in- 
ventor of the “Z” process of quick freez- 
ing, was a visitor in Chicago recently on 
his return from a three months’ sojourn 
in Japan where he installed three quick- 
freezing systems—one for swordfish 
steaks at Misaki; one for halibut, sal- 
mon and scallops at Nemuro; and one 
for pineapples, papya, mango and other 
tropical fruits at Takao, Formosa. 


The initial plant for freezing sword- 
fish steaks has a maximum capacity of 
2 tons daily. Only the very choicest 
swordfish are selected for quick freezing 
and most rigid standards of quality are 
maintained, Mr. Z. states. After the fish 
are washed and scrubbed with stiff 
brushes, they are trimmed of all waste 
and cut into uniform 1 in. thick steaks. 
Each steak, weighing on the average 12 
oz., is carefully wrapped in moisture- 
proof transparent cellulose. 


Quick freezing of these steaks is done 
in a continuous Z-pack froster, with 
freezing time for a 2 in. thick package 
1 hour. The frozen packages are packed 
in 5 lb. heavy cardboard cartons, waxed 
twice, and on the outside the carton is 
wrapped in heavy waxed paper, heat 
sealed to make it air tight. The outside 
waxed paper is printed, carrying the 
company name and brand. Five of these 
5-lb. cartons are packed into corrugated 
fibre-board shipping cases, which are 
then sealed with gummed tape. One- 
pound retail units are packed in corru- 
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gated shipping cases containing 24 
units, having a net weight of 24 lbs. 
The quick freezing plant for other 
kinds of fish at Nemuro is twice the size 
of the plant at Misaki. Here the product 
is handled much as are the swordfish 
steaks, being wrapped in moisture-proof 
transparent cellulose before freezing. 


Brine sprays are used for all fish 
freezing, the product being packed 
tightly in special metal freezing boxes. 
At the Formosa plant for quick freezing 
fruits the product is frozen by direct 
contact with special sugar solution 
spray, refrigerated down to plus 10 
degs. F. and lower without congealing 
and still capable of forming a very fine 
spray. 

All three plants were installed for 
Nippon Suisan Kaisha Ltd., Japan’s 
largest fishing organization. This com- 
pany has floating crab canneries, whal- 
ers and hundreds of trawlers, the latest 
of which are equipped with quick-freez- 
ing plants for handling fish immediately 
after they are caught. It also has other 
food interests throughout Japan. 


Already the company is retailing its 
frozen products, having 20 low tempera- 
ture cabinets placed in department 
stores in Japan through which frozen 
packaged fish, vegetables and fruits are 
being distributed. Mr. Z. reports‘ the 
company has plans to increase the num- 
ber of stores distributing and to add 
numerous quick-frozen food products to 
the line. 





JAPAN PACKS FISH STEAKS PREPARATORY TO FREEZING 


Japanese girls are here shown packing fish steaks for quick freezing by the “Z” 

process, in one of the plants recently installed in Japan. Every precaution is taken 

to retain the original high quality of the fish by sterile handling, air-tight packing and 

quick freezing. Each steak is wrapped in moisture-proof transparent cellulose before 
freezing. 
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COLD ROOMS and 
COLD LINES need 


the lasting protection of 
CORK INSULATION 





HEN YOU GUARD cold rooms and cold 

lines with Novoid Cork Insulation, you 
benefit in three ways: 1. Refrigeration mechanism 
operates more efficiently. 2. Refrigeration costs 
are cut. 3. Accurate temperatures are easier to 
maintain. Novoid is made of clean, dry cork 
granules which are slowly baked and compressed 
into a firm, dense wall of insulation. Properly 
installed, it forms an effective and lasting barrier 
to the passage of heat and moisture. 


Novoid Corkboard is available in handy board 
sizes that are easy to erect on the walls, floors, 
and ceilings of cold rooms. It is light in weight, 
structurally strong, and does not settle or crack. 
Novoid Cork Pipe Covering is furnished in sec- 
tions to fit metal pipes of all standard sizes and 
as a covering for welding ells and other fittings. 
It is made to fit cold lines so snugly that moisture- 
catching air spaces cannot form. Fcr additional 
protection, the outside surface is moisture-proofed 
with an asphalt mastic coating. For more com- 
plete information, mail the coupon below. Cork 
Import Corporation, 330 West 42nd Street, New 
York City. 


NOVOID CORK INSULATION 
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| Cork Import Corporation 

4 / 330 West 42nd Street, New York City 

| Mai Please send me complete details of Novoid 

| c ou OM = Corkboard and Novoid Cork Pipe Covering for 

i l [ insulating cold rooms and cold lines. 
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‘mn TEMPERATURE 


In the preparation of food products correct temper- 
ature plays an important role... Ie improves the ap- 
pearance of your product. .. It reduces the expense 
of equipment operation. 

In Motoco Thermometers all delicate parts have 
been eliminated—movements are solid liquid filled and 
all metal used is non-ferrous. Accurate temperature 


indication is not a problem when you use Motoco. 


moTrTaco 


INDUSTRIAL THERMOMETERS 
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FROSTED FOODS DEVELOPMENT 


Frosted foods and their future were 
discussed at length at the recent an- 
nual convention of the National Food 
Distributors Association, held at Cleve- 
land, O. Pointed to as a “baby” in- 
dustry, it was felt that it had made 
rapid progress in the seven years of its 
existence, and now accounts for 450,- 
000,000 Ibs. of food annually with a 
valuation of $100,000,000. Favorable 
consumer acceptance of frosted meats, 
poultry, fish, fruits and vegetables, 
where these products are offered and 
properly merchandised, led to the belief 
that the industry would make giant 
strides in the next two or three years. 

Among speakers on this subject was 
Luis Gibson of New York City, who has 
done considerable research and public- 
ity work in connection with frosted 
foods. His subject was “Bringing Up 
the Frosted Foods Baby.” It was his 
experience that choice of the retail 
store for distributing food was very 
important. 

“The entire frosted foods industry 
rests upon the support of the retailers,” 
he said, “and they in turn depend upon 
the public. It is not a question of the 
size of the store; it is a question of 
the character and location of the store. 
To increase sales per store you have to 
pick the right stores in the right neigh- 
borhoods and have the merchandise 
correctly priced.” Mr. Gibson felt that 
now is the time for the frosted foods 
industry to get behind a definite move- 
ment to educate the consumer on the 
many advantages and economies of these 
foods. 


At the close of an entire session of 
the convention devoted to frosted foods, 
it was suggested that a Frosted Foods 
Institute be created, which would con- 
trol standards of quality and business 
practices, and which would also serve 
as a testing laboratory for frosted 
foods. It was decided that as soon as 
sufficient interest was manifest a meet- 
ing of packers, distributors, equipment 
manufacturers and leading retailers 
would be called to give further thought 
to the formation of such an organiza- 
tion. 


PERISHABLE FREIGHT HEARINGS 


Following subjects will be given con- 
sideration by the National Perishable 
Freight Committee at a shippers’ pub- 
lic hearing to be held at committee 
headquarters, Room 308 Union Station 
bldg., Chicago, Ill., on September 14 
commencing at 10 a. m. 

Shippers desirous of presenting their 
views may appear before the committee 
or communicate with the chairman prior 
to the date mentioned. Subjects are: 
Transporting perishable traffic under 
dry ice refrigeration; shippers’ instruc- 
tions; detention charges on shipments 
reconsigned moving under carriers’ pro- 
tective service against cold; furnishing 
ventilation service at intermediate 
points and destination; charges on 
shipments stored in transit. 
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LOCKER PLANT NOTES 


Bernadotte Cooperative Cold Storage 
plant has been opened at New Ulm, 
Minn., with 100 lockers. 

Walker Cold Storage plant with 200 
lockers started recently at Forest City, 
Ta. 

Douglas county locker plant, Tuscola, 
Ill., will be completed around Septem- 
ber 1. 

A cold storage locker plant, first in 
New Jersey, was opened recently at 
Neptune, N. J. 

Kellen cold storage locker plant at 
Lismore, Minn., is now in operation. 

Cold storage and locker unit at W. R. 
Whitaker and Company’s ice cream 
plant, Cookeville, Tenn., was opened on 
August 15. 

Southland Ice Co., Ennis, Tex., is in- 
stalling 150 cold storage lockers. 


FINANCIAL NOTES 


Chickasha Cotton Oil Co. and subsid- 
iary report net income of $183,613 for 
the fiscal year ended June 30, equiv- 
alent to 72 cents a share on capital 
stock. The firm had a net loss of $25,- 
359 in the preceding 12 months. 

Loblaw Groceterias, Ltd., reports net 
income of $108,367 for the eight weeks 
ended July 23 compared with $107,315 
for the like period last year. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Aug. 31, 
1938, or nearest previous date: 


Sales. High. Low. —— Close. — 
Week ended Aug. Aug. 
Aug. 31. —Aug. 81.— 31. 24. 
Amal. Leather. 200 2 2 2% 2 
se . See maa sh ae oan 19 
Amer, H. & L.. 1,300 3% 3% 38% 4% 
De. P88...... 400 «(24 24 24 25 
Amer. Stores... 600 ™ 7™% 7™% 7% 
Armour Ill..... 7,350 544 5% 5% 5% 


Do. Pr. Pfd.. 400 45% 4514 45% 48% 
Do. Del. Pfd. 300 100% 100% 100% 100% 


Beechnut Pack. 100 115 115 115 115 
Denees,. .. Gir. seve -see ae ese 2% 
oS. See 10 144 144% 14% 14% 
Chick. Co. Oil.. 200 16% 16% 164 17% 
Childs Co...... 2,300 9% 9% 9% 9% 
Cudahy Pack... 400 16 16 16 16% 
BO, PSRs. ccs 10 «365 65 65 65 
First Nat. Strs. 700 32% 32% 82% 33% 
Gen. Foods..... 5,700 35% 34% 35% 85 
SS, as 200 113% 113% 113% 111 
Glidden Co..... 1,700 22% 21% £=22 23 
De. PSB... beak. eas ion we 46 
Gobel Co....... 300 2% 2% 2% 2% 
Gr. A&P ist Pfd. 100 124 124 124 125 
Do. New..... Rp ae at cen éa% 61% 
Hormel, G. A.. 50 «820% 20% 20% 20% 
Hygrade Food.. 100 1% 1% 1% 1% 


Kroger G. & B. 5,400 17% 17 17 17% 
Libby MecNeill.. 2,350 6% 6% 6% ™ 
Mickelberry Co. 1,400 8% 3% 8% 3% 
>) sero es ae 


Morrell & Co... .... «. one ona 36 
Nat. Tea....... 100 31g 3% 3% 8% 
Proc. & Gamb.. 4,900 54% 4 54 565 
Do. Pr. Pfd.. 340 116% 116% 116% 117 
Rath Pack..... ee Sass oes 24 
Safeway Strs.. 2,600 18% 18 18 18% 
Do. 5% Pfd.. 20 76 76 76 76 
Do, 6% Pfd.. 5O R6 86 86 86 
Do. 7% Pfd.. 70 100% 100 100 100 
eee ee cm wae 1 
Swift & Co.... 4,400 18 17% 17% = 184 
ar 1,750 27% 27% 27% 27% 
Peues POR e.ee sence cee vee ane 8 
U. 8. Leather... 100 5M 5% 5% 5% 
Mi. eciinnce 900 9% 9 9% 10 
—*) §% Sete el ae 70% 
Wesson Oil.... 500 34% 338% 33% #35 
ie 79% 


a a  @&  & 
Saee 800 44% 44% 441% 45% 





Indicating and Recording 





Only a few of our indicating 
and recording thermometers 
are shown here. We also make a 
complete line of Thermometer- 
Regulators which Indicate and 
Control temperature or Record 
and Control temperature. 


Write for Bulletin 255 — THE 
POWERS REGULATOR CO., 2725 
Greenview Ave., Cuicaco—231 E. 46th . 
St., New Yor — Offices in 45 Cities — See 
your phone directory. 
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For that difficult job where no 
ordinary packing seems to hold, 
you can end both leaks and in- 
convenience by installing a Frick 
Flexo-Seal. Holds either ammo- 
nia or Freon-12 on rotating com- 
pressor shafts with ease. Write 
for full information, giving de- 
tails of your problem, today. 


WAYNESBORO, PENNA. 





The Ultimate Shaft Seal 


for Freon-I2 or Ammonia 
Compressors 
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Section thru half of 
Frick Patented 
Flexo-Seal 
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Vestibule 
Door 


refrigeration is used, right 
are essential to protect profits 
Ss prove that modern 
COLD STORAGE 
RS minimize loss at doorways 
The reasons — quicker-acting 


hardware, tighter-sealing 


yasket, longer - wearing 
construction. Get free 
bulletin of specifi- 


ort Sob at- Mm delet bf 


Jamison, Stevenson,& Victor Doo: 
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, HAGERSTOWN, MD., U.S. A. 


Branch offices in principal cities 















Equipped 

with new 

resilient 
pure-rubber 
gasket 
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HAD A LITTLE LAMB 


Its fleece was white as snow 
Mary traded it for ham 


- Not for common ham —- Oh no! 


But for ham cured with 
Solvay Nitrite of Soda! 


Packers who use a cure 
prepared with Solvay Ni- 
trite of Soda soon find cus- 
tomers trading their taste 
to their brand of delicious ham and pork products. 


Solvay Nitrite of Soda is a nationally known product, 
meets requirements of the U.S. Department of Agri- 
culture and the B.A.I. It conforms to all U. S. Phar- 
maceutical specifications ... Packers who use this 
product in their own or 
prepared cures will get 


— build a bigger, more 


i i ol 
SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 
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Working Procedure and 
Duties of Chemist 


® 
BY JEAN E. HANACHE 


EED of chemical control in the meat 

plant, and the savings possible by 
installation and efficient operation of 
such a laboratory, was discussed in the 
first of these articles. (See THE Na- 
TIONAL PROVISIONER, August 6, 1938.) 
Cost of equipment and operation was 
outlined in the second article. (See THE 
NATIONAL PROVISIONER, August 20, 
1938.) 


Now we come to working procedure 
of the laboratory, and the duties of the 
chemist, whose chief value is in main- 
taining the reputation of the company’s 
product, and in saving money for his 
employer in many ways. 


Working Procedure 


Working procedure in the laboratory 
will depend on the size of the plant, 
number of its departments, and volume 
and diversification of production. One 
thing is certain, however. There is no 
department—from slaughtering to in- 
edible rendering—which cannot be 
profitably subjected to chemical con- 
trol. 

First attention of the chemist should 
be given to those departments in which 
there is the greatest need for trouble 
correction and _ spoilage prevention, 
rather than to those departments which 
are operating efficiently and turning out 
uniform products. 

Each chemist prefers to arrange his 
working procedure, so as to handle the 
day’s work most efficiently. It is sug- 
gested, however, that a periodic monthly 
check-up be made in every department, 
and a detailed report of the findings 
—including constructive suggestions 
and recommendations—be given to the 
chief operating executive. Such check- 
ups have been very helpful in averting 
trouble and eliminating waste and loss. 


Check on Plant Purchases 


Important sums can be saved by co- 
operation between the laboratory and 
the purchasing department. When a 
brand of salt or spice is offered at 
an apparently low price, it pays to 
know the quality of the material and 
how it compares on a quality and price 
basis with the product the firm is using. 


There are many brands of cleaning 
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powders on the market. Some are 
relatively expensive, others cheap. In 
this case price means nothing unless the 
effectiveness of the product is known. 
The control laboratory can aid the pur- 
chasing department to determine the 
cheapest product to use regardless of 
price. 

Practically every packing plant has 
definite specifications for the manufac- 
ture of each of its products, aside, from 
those required by local, state or national 
regulations. It is one of the responsi- 
bilities of the control laboratory to see 
that specifications are followed and to 
offer suggestions on plans for meeting 
the specifications most effectively and 
economically. 


Rendering Control 


Quality of fats sent to the lard 
rendering department varies consider- 
ably and a determination of the free 
fatty acid content of the resulting lard 
prior to packaging is essential for uni- 
form, well-keeping product. If the 
f.f.a. content is above the limit set to 
insure safe-keeping and well-figvored 
product, the lard must be neutralized 
and refined. 

The chemist, guided by his determina- 
tions, calculates the quantity of neu- 
tralizing and refining material required 
for each cook. Later he makes periodic 
analyses and observations of the fin- 
ished product while it is being packaged, 
to determine that the product is up to 
the proper standards of quality and 
color. Moisture content is checked fre- 
quently. 


Control in Curing 


Cover and pumping pickles should 
always be checked by chemical analyses. 


Whenever a batch of 500 gallons or 
more of cover pickle, or 50 gallons or 
more of pumping pickle, are made the 
chemical laboratory should determine 
whether or not the proper amounts of 
ingredients have been added. Such a 
check prevents troubles during curing, 
and is a necessary procedure in the 
vitally important matter of production 
of uniformly cured meats. 

The chemist should also be able to 
determine the amount of pumping 
pickle that should be injected into each 
piece of meat, taking into consideration 
absorption of cover pickle and all other 
factors affecting the cure, as well as 
flavor and yield. 

Occasional analyses of meats at the 
end of the curing period is desirable 
to see that the cure is as desired, and 
that the expected absorption of the 
curing pickle has actually taken place. 
A somewhat similar control is exercised 
over D.C. meats as has been described 
for S.P. meats. 


Checking Smoking Results 


Chemical control over smoking is 
limited mainly to a check on the flavor 
of meats and to quantity of salt in the 
product. Sometimes the chemist may 
have to determine whether or not the 
finished product has been properly 
smoked to develop the most desirable 
flavor and to give meats the best keep- 
ing qualities. 

Sawdust for smoking varies consider- 
ably, and the chemist may be called 
upon to determine its quality and fit- 
ness for the purpose intended, and par- 
ticularly to check on the moisture con- 
tent. 


Saltiness, flavor and keeping quali- 
ties are important in boiled hams and 





SEEKING BETTER PROCESSING METHODS 


A corner of the research laboratory of John Morrell & Co., Ottumwa, Ia. 


Many of 


the modern meat processing methods in use today are the result of scientific research. 

The chemist and bacteriologist are constantly making discoveries valuable to the packer 

in increasing distribution of his products, reducing waste, cutting costs and improving 
product quality. 
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the chemist, theretore, makes frequent 
check on this product. 


Control of Sausage Making 


The sausage department makes a 
large number of products by various 
methods and provides a good deal of 
work for the control laboratory. Raw 
materials vary greatly, and a close 
check needs to be kept on them to see 
that they are up to the standard of 
quality desired, and that satisfactory 
yields can be obtained with them. 

Use of ice must be watched. If too 
much is used quality of the product 
suffers; if too little is added, yields will 
not be up to the point desired. Ice use 
is fixed by periodic analyses of the 
products to determine their moisture 
content. 


Proportions of the various meats and 
other ingredients used in the manufac- 
ture of the many sausage products are 
frequently studied by the chemist to 
determine whether or not it might be 
desirable from production, cost, quality 
and profit standpoints to change them. 
Checks are also made to determine the 
amounts of curing ingredients in fin- 
ished goods. 


Checking Canning Procedure 


The canning department places many 
responsibilities on the control labora- 
tory. All conditions which might cause 
deterioration and spoilage in canned 
meats must be recognized and effectively 
guarded against. 


When the many potential sources of 
damage are considered, it becomes 
readily apparent why the closest 
scrutiny and the strictest control must 
be exercised over each detail of 
processing in the canning department. 

The chemist should not be content, 
therefore, to confine his efforts to ex- 
aminations of finished products. He 
should check raw materials, ingredients 
and methods from the time the raw 
materials are received until the finished 
products are ready to ship. With a 
chemist on the job in the canning de- 
partment waste and loss are reduced, 
operations are safeguarded and quality 
of products improved. 


Water, Coal and Oil 


Large sums of money are invested 
by the meat packer in piping in his 
plant. If circulating and boiler waters 
are not checked periodically by chemi- 
cal analysis, corrosion of pipes and fix- 
tures may cause heavy losses. Also 
water sometimes needs correction, so 
as not to adversely affect quality and 
flavor of products. 

Water troubles can be avoided by 
scientific treatment and control. Such 
control is frequently more important 
during some seasons of the year than 
others, and is especially important dur- 
ing periods when boilers may be over- 
taxed to supply the steam required for 
plant use. 

Coal and oil analyses are usually 
made by the control laboratory, and 
ammonia and other supplies used in the 
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TRUST THE CHEMIST 


Science checks practical experience and pro- 
vides additional safeguards. (Photo Swift 
Research Laboratories.) 


boiler and engine room and for main- 
tenance and repair work are investi- 
gated to see that they are up to speci- 
fications. 

Examination of competitors’ products 
has become an important activity in 
many meat plant laboratories. Fre- 
quently the information gained is used 
to duplicate a piece of goods that is 
popular with consumers, or the data 
may be filed away for future use and 
reference. 


An Independent Department 


The control laboratory should be 
under the supervision of the ranking 
production executive, and should be 
considered as a separate department, 
and not as a division of any particular 
department. Unless it has this status 
it is not in a position to serve all de- 
partments impartially. 

In no case should the laboratory be 
placed under the supervision of some- 
one who can use it as a tool for political 
purposes or to serve selfish ends. 


It is obvious that the value obtained 
from a control laboratory will depend 
on the extent to which it is used. Little 
can be gained by setting up a laboratory 
and employing a chemist, and then re- 
fusing to extend the fullest cooperation 
to insure all needed investigations, 


BUTTER AND CHEESE SURPLUS 


With milk production at a record high 
on August 1 and storage stocks of butter 
and cheese far above their 1937 and 5- 
year average levels, these foods may fur- 
nish more competition for meat industry 
products during the next few months. 
The U. S. Department of Agriculture 
reports that consumption of milk and 
cream in principal fluid milk markets in 








recent months has been less than that of 
a year ago. 

Production of creamery butter in 
July was estimated at 183,651,000 lbs., 
the third highest July output on record. 
Production of American cheese set a 
record for July and at 61,654,000 Ibs. 
was the second highest output for any 
month. Cold storage holding of butter, 
cheese, and eggs on August 1, 1938: 


Aug. 1, 

Aug. 1 Aug. 1, 5-Yr. Av. 

1938. 1937. 1933-87. 

M Ibs. M lbs. M Ibs. 

Butter, creamery ...... 172,505 123,863 127,286 

Butter, packing stock.. 321 Sf 

Cheese, American ..... 114,154 100,418 88,668 
Cheese, all other 

WROD. Seaccesawsee 18,515 17,817 15,422 

The government - supported Dairy 


Products Marketing Association has 
been attempting to stabilize butter 
prices, and in so doing purchased about 
62,750,000 lbs. from the middle of June 
up to August 30. It has funds available 
for purchasing an additional 12,000,000 
lbs. and many in the trade believe more 
funds will have to be furnished the 
agency for further buying in support 
of prices. 


PORK LEADS CANNED MEATS 


Pork leads all other meat canned 
under federal inspection, and has shown 
steady increase so far in 1938. During 
July quantity of pork canned was the 
highest for any month of 1937-38, and 
was well above the quantity canned a 
year ago. 

Canned meat and meat food products 
prepared under federal inspection dur- 
ing July, 1938, totaled 29,641,568 lbs., 
as follows: 

Ibs. 





BEE ccccccccccvceccqeevecccecesvencesé 5,597,387 
BE ca decucectvessccccesouéensoesseeed 13,020,876 
SEED cee. vecedeceseneeceveseesecesues 1,850,470 
SEE. naeseudddbees% Songudeowecneeweets 5,233,405 
PPD 0a 6 6devcscecttsabeoenvesevewes 3,939,430 

TD nes cticwenseecenectsttesssoceeeen 29,641,568 


BIRDS EYE MEATS EXPANDS 


Increased demand for Birds Eye 
quick frozen meats will be met through 
expansion of meat packing operations 
of Frosted Foods Sales Corp., accord- 
ing to E. T. Gibson, president. Produc- 
tion of quick frozen beef, lamb and pork 
products at the Batchelder-Snyder 
plant, Boston, is to be increased over 
the 1937 level. The company also has 
recently opened a shrimp freezing plant 
at Jacksonville, Fla., and expanded 
fish-freezing activities at Boston. 


ACCURATE COST RECORDS 


In order to keep accurate cost records 
it is necessary to know how much the 
various cuts gain or lose in cure. This 
information is given in “PoRK PAckK- 
ING,” The National Provisioner’s pork 
plant handbook. 
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Splits entire carcass 
in SINGLE 

SPEEDY 

OPERATION @ 








B & D Combination 
Rump Bone Saw and 
Carcass Splitter 


Eliminates all loss from imperfect cleaving 
and saves valuable time by doing a thor- 
oughly better job faster! 


Besides inviting increased profits with more 
accurate, cleaner cutting, the B & D Carcass 
Splitter materially lowers operating costs! 
Shipper carcasses that are electrically split, 
yield smoothly split loins, ribs and chucks. 
Cutter and canner carcasses bone out to ex- 
cellent advantage and show a higher yield of 
prime cuts. Write for complete details today! 


BEST « DONOVAN 


Electrical Cost-cutting Machines 
332 S. Michigan Ave. Chicago, Illinois 
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The efficient 


ProverSticed Sor Sliced Bacon 
tion, Chicago, 


Illinois. Rooms eee 


Many famous sliced bacon brands are pack- 
aged on EXACT WEIGHT Scales. These 
watch-dogs of profits fit into any production 
line .... have been especially designed, 
built and corrosion treated for efficient cold 
room operation. Accurate, trouble-free, 
fast, these scales always deliver sound, pre- 
determined, fraction-ounce weights that 
insure a profitable sliced bacon operation. 


Write for complete catalog for Meat Packers. 


THE EXACT WEIGHT SCALE CO. 
400 W. Fifth Ave. Columbus, Ohio 






ERE 1S NO SUBSTITUTE FOR EXAC? 
INDUSTRIAL 
PRECISION SCALES 
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NATURAL SALES LEADERS 
for Quality Meat Jobbers 


A natural sales leader in any line is rare. Yet 
the complete line of The Tobin Packing Company 
includes several sales volume builders among 


The Tobin Packing Company as a licensee of the 
holder of the exclusive trade-mark “Tenderized’’ 
registered in the United States Patent Office. 





smoked meats alone. These quality leaders are 
Tobin Tenderized Ham, Tenderized Picnics, Ten- 
derized Nuggets and Tenderized Gems. 


In addition to Tenderized Smoked Meats as 
leaders, a full line of quality Sausage Products, 
Smoked Meats, Canned Meats and Fresh Trimmed 
Pork Cuts are now being sold under The Tobin 
Brand name. 


Jobbers desiring to build a profitable sales vol- 
ume in their territories will be given exclusive 
sales rights for distribution of entire line of Tobin 
Pure Meat Food Products. 


Steadily rising, repeat business in Tenderized 
Smoked meats has been enjoyed by two Eastern 
Packers for several 

years. 


These popular 
products are made by 


MEAT FOOD 
PRODUCTS 


THE Jobwt PACKING CO.. INC 
FY DODGE 1owa 


Address all communications direct to 
ee a ae eee 


THE Jobin PACKING CO.,INC.. 
FT.DODGE,1OWA 


PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Is a Full-Boiled Pickle Dried to a Soft Mass, Ready to Be 
Re-made Into a Second Pickle —a ‘’SAFE, FAST CURE.’ 














“PRAGUE POWDER Pickle” is suitable for use in any commercial piece 
of meat to be cured, where the artery is available at the meat surface. 

The safe, fast action of ‘Prague Powder Pickle’ has made artery pumping 
popular. Nearly all packers in this country, as well as abroad, are availing 
themselves of the extra saving they make by Griffith’ 5 “Artery Pumping 
Method.”” The amount of “Prague Powder Pickle” placed in the am 
through the capillary system can now be controlled by using our ‘Prague 
Pickle Measure Scale,’’ which governs the percentage of pickle going into 
the ham. Weigh ham and weigh pickle. ince we have this “percentage 
control” we advise the addition of 10% to “Smoking hams,” ™ 


Ready-to- 
eat” hams and “Canned” Hams. 





8% PICKLE ADDED TO THIS SMOKED HAM 
This style shows long smoking. 


We have found “Artery Pumping” desirable. This artery 
curing style has greatly increased ham consumption. We 
have found and you have been convinced that ‘‘Artery 
Pumped Hams” sell faster than old style cured hams. The 
housewife likes the ‘tender, juicy Ham or Picnic.’’ 90% of 
the Ham curers are taking over the ‘Prague Pickle Artery 
Pumping Style.’* Artery pumped hams suit public taste. 
The housewife demands tender hams. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Eastern Factory: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario, Canada 





This fresh artery pumped ham will show a gain of 10% out 
of sweet pickle, and can be sold as a Sweet Pickle Ham. 
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PROVISIONS and LARD 


Weekly Market Review 











BIG AUGUST HILL FAILS TO PILE UP STOCKS 


EAT and lard stocks at 7 markets 

on September 1 were well below 
those of August 1 and on September 1 
a year ago. In spite of an August hog 
slaughter much heavier than in August, 
1937, stocks of cut meats on hand Sep- 
tember 1 were nearly 17,000,000 Ibs. less 
than a year earlier, and 14,000,000 lbs. 
less than a month earlier. Lard stocks 
declined about 900,000 Ibs. during Au- 
gust, and are more than 5,000,000 Ibs. 
under the stocks of September 1, 1937. 


While prices of meat and lard have 
been well under those of a year ago, 
they have been more nearly on a level 
with buying power ‘than last year when 
buying power was higher than it has 
been this year. As a consequence general 
demand has been good, and storage 
stocks as well as current production are 
well cleaned up. The industry is in good 
position to absorb what promises to be 
the best fall and winter hog run avail- 
able since droughts and reduction pro- 
grams brought the quantity of pork and 
lard available for consumption to the 
lowest relative level in the history of 
the industry. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on August 31, 
1938, with comparisons as especially 
compiled by THE NATIONAL PRO- 
VISIONER: 


Aug. 31, July 31, Aug. 31, 
1938, 1938, 1937, 
Ibs. Ibs. Ibs. 

Total S. P. 

meats ...... 62,672,652 75,968,660 86,181,670 
Total D. 8 

meats ...... 29,746,755 29,207,081 26,512,098 
Other cut 

meats ...... 14,230,036 14,871,140 10,689,696 
Total cut 

meats ...... 106,649,443 120,046,881 123,383,464 
P. S. lard.... 79,952,452 80,513,108 87,187,100 
Other lard ... 10,094,225 10,388,267 8,162,910 
Total lard ... 90,046,677 90,901,375 95,350,010 
8. P. regular 

BOM cccass 9,297,295 11,149,308 18,262,277 
8. P. skinned 

hams ...... 18,555,728 25,434,541 35,633,583 
S. P. bellies... 28,183,555 31,638,198 27,475,629 
8S. P. picnics.. 6,470,074 7,611,888 4,732,181 
D. 8S. bellies.. 18,111,924 18,608,693 21,201,541 
D. S. fat backs 10,714,220 10,038,454 4,171,347 


Pork and Lard Markets 


IQUIDATION by September longs 
and weakness in grains contributed 

to this week’s decline in the lard fu- 
tures market at Chicago. September 
and October went to new lows with 
values closing Thursday at 7% points 
higher (May) to 17% points lower than 
on the preceding Friday. A moderate 
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cash demand and a lower trend in cot- 
ton oil were other factors in the mar- 
ket’s movement. Commission houses 
were buyers on declines and the open 
interest of around 72,000,000 Ibs. 
showed little change. Initial tenders 
of 2,000,000 lbs. of lard on September 
contracts by local warehousemen lodged 
mainly with commission houses with 
Eastern connections. Buying support, 
expected by some following September 
deliveries, did not materialize. 

Cash lard in tierces was quoted at 
7.674% nominal on Thursday and loose 
lard at 7.45 asked; refined, tierces, 9.45. 

Demand was fair and market fairly 
steady at New York. Prime western 


was quoted at 8.35@8.45c; middle west- 

ern, 8.25@8.35c; New York City in 

tierces, 9@9%%c, tubs, 9%@9%ec; re- 

fined continent, 85 @8%c; South Amer- 

ica 8% @9c; Brazil kegs, 9@9%c; and 

shortening, carlots, 10c ; small lots, 10 %c. 
Hocs 


Hog market was uneven but mostly a 
little higher at Chicago during the 
past week; light lights and lights on 
Thursday showed gains of only 5c over 
the previous Friday, while 200-to 220- 
Ib. and 220-to 240-lb. butchers gained 
10@15c and heavy butchers and 350-to 
400-lb. good packers were from 25@40c 
higher. Market topped at $9.05 on 
Thursday, the week’s high; the low top 
for the week was on Tuesday at $8.85. 
Average price ranged between $7.60 

(Continued on page 33.) 


MEAT EXPORTS NEARLY DOUBLE IMPORTS 


RK exports during July were nearly 

double imports, and for the seven 
months of 1938 they have totaled some 
20,000,000 lbs. over imports. However, 
imports of hams, shoulders and bacon 
are about the same as those of the first 
seven months of 1937, and during July 
more of these particular products were 
imported than in July, 1937. The posi- 
tion of these imports is maintained 
through the continued large quantity of 
canned hams and shoulders coming in 
from European countries. Imports of 
other pork items declined sharply. 


Lard exports during July exceeded 
those of July a year ago by some 5,000,- 


000 Ibs., and for the first seven months 
of the year are nearly double those of 
the like period of 1937 and totaled ap- 
proximately 119,000,000 Ibs. 


Beef imports, while well under those 
of a year ago, are not large, but are 
considerably in excess of exports. While 
more sausage was exported in July 
than a year ago, exports of this meat 
product for the 7 months’ period were 
slightly under those for 1937. 


Imports and exports of meat, lard, 
sausage and sausage ingredients for 
July, with comparisons, as reported by 
the U. S. Department of Agriculture: 


JULY MEAT IMPORTS AND EXPORTS. 
































IMPORTS. 
July, '38, July, '37, 7 months, 7 months, 
Ibs. Ibs. 1938. 7. 
Pork— 
i CN adi aie hain ainda 66a dos se 9'nnieecvlaw he ai 8,115,770 2,932,024 13,684,623 
Hams, shoulders & bacon................... 4,219,147 3,839,390 27,433,881 28,746,678 
Pork, pickled, salted & other................ 270,737 689,701 2,718,471 3,509,851 
EE 60606d0 ccaabequwsisw <ocuxehAewss 4,743,602 7,644,861 33,084,376 45,941,152 
Beef and veal— 
317,411 937,424 2,172,004 
8,754 68,627 94, 
374,029 727,849 1,045,803 
10,323,197 46,666,484 53,064,946 
11,023,391 48,400,384 56,376,862 
Pork— 
Fresh, carcasses, loins & other............... 398,167 127,577 5,006,005 2,215,017 
Cumberland & Wiltshires 2,682 208,843 40,806 
| gg fT ree 3,714,460 33,776,676 22,396,946 
TL CR a bald niatuan seis wei bewias.a'80 45:0itb.aiiin its # 218,377 4,391,595 1,514,898 
oo . SA A enn peer ert rr er 1,064,795 803,745 7,571,180 4,942,902 
DE Sb ed ndee ten uh ndeestevecestninet sue 612,577 531,816 5,102,846 4,529,993 
WN GE “ceworrceetcehswnsassavbaweeeee 9,305,402 5,398,657 56,057,145 35,640,562 
Lard— 
SE © waiine sige danwewalaee ave read vetsbeuaieic 12,881,137 7,823,515 118,692,384 60,312,752 
Sausage— 
EE © neciavtesquiaew su onetbaseadresnns eis 55: 183,765 1,410,797 1,691,642 
Sausage ingredients .................0.see0e 141,130 103,815 1,000,655 y 
Beef and veal— 
Se GU SN. CUNO eo Sire'vs< vcc'seinzes eens 578,287 299,169 2,406,540 2,705,013 
Dt SEE ntabetebnsdesdes. cestaséaesentete 530,971 649,697 3,779,483 3,449,876 
Wy GID cerewetensecccevesesiasesesess 85,000 115,496 1,230,395 1,721,084 
Doted Week GEE Gis vcncevescceis vsctvees 1,194,258 1,064,362 7,416,368 7,875,923 
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List of Polish Ham Importers 
Ampol, Inc. Meat Import Company 


380 Second Avenue 33-37 Williams Street 
New York, N. Y. New York, N. Y. 
Gramercy 5-5270 Whitehall 3-5428 


Canada Packers, Inc. Heyer aL a all 


2 Broadway New York, N. Y. 
New York, N. Y. Walker 5-7735 


Bowling Green 9-0755 
Polish Ham Import Co. 


1921-1951 E. Ferry Avenue 
J. $. Hoffman Company Detroit, Mich. 
179-181 Franklin Street Plaza 5164 
— a N.Y. 
alker 5-5800 
Illinois at Orleans Street San Tr ding Company, Inc. 


a 
Chicago, Ill. 89 Broad Street 


s rior 9300 Ww L We 
Packed Under the Polish ene aeolian Geel 35-0580 


Government Inspection 





Huston and Milkowski, Inc. John Thallon and Co. 
All Meat Products of Poland Are Marked 612 No. Michigan Avenue 8 Broadway 


**Madein Poland’ or"'*Product of Poland’’ Chicago, III. New York, N. Y. 
Superior 3604 Bowling Green 9-4867 




















BEWARE OF IMITATIONS 








PRESCO PICKLING SALT 


and the 


PRESCO PICKLE PUMP 


The Ideal Combination 


for Artery Curme 
pe _ 


Made only by 
THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Hog Cut-Out Results 


REEN meat values averaged high- 

er during the first four days of 

the current week and in the closing two 
days of the period hog prices made 
considerable gains. Hog receipts were 
not burdensome and demand was good 
for well finished butchers, 220 lbs. up. 


Compared with a week earlier, good 
light hogs weighing up to 210 Ibs. 
closed 10 to 15¢ higher while butchers 
from 220 lbs. up gained 25 to 35c. Even 
packing sows advanced, closing 25c 
higher than a week earlier. The supply 
of strictly choice hogs weighing from 
230 to 280 lbs. was less than trade de- 
mand. Low top for the week was $8.85 
with the high top of $9.05 on the closing 
day of the period, paid for good butch- 
ers weighing from 215 to 275 lbs. 

Receipts at the 11 principal markets 
for the four-day period totaled 199,000 
head, which was 8,000 more than a 
week ago, 58,000 more than a year ago 
and 4,000 less than two years ago. 

Meat demand at Chicago was con- 
siderably stronger during the last half 
of August and prices of all fresh meats 
moved to higher levels. As shown on 
the test on this page, hogs weighing up 
to 220 lbs. cut at a profit of $1 per 
head, 220 to 260 lb. kinds showed a 
slight profit, but 260 to 300 lb. kinds 
showed a loss of 45c per head. Cut-out 
values for the period averaged better 
than in many weeks past. 

The test on this page is worked out 
on the basis of live hog and green 
product values at Chicago. 


PORK AND LARD MARKETS 
(Continued from page 31.) 


and $7.80 and average weight, appar- 
ently a little lower, around 275 lbs. 


EXPORTS 


North American lard exports for 
week ended August 27 totaled 1,591,000 
lbs. and bacon and ham shipments 
amounted to 2,372,000 lbs. Spot lard 
showed a gain 9d on the week and was 
quoted at Liverpool on Thursday at 
45s9d; A. C. hams were quoted at 93s 
and Canadian A.C. hams at 96s. 


CARLOT TRADING 


Most green product was unchanged 
to a little higher in carlot trading at 
Chicago during the past week. Green 
regular hams were % to %c higher 
with brisk demand for 10/16 range with 
heavy minimum averages. S. P. regu- 
lars were mostly steady. S. P. boilers, 
in good demand and lightly offered, 
were quoted at %c over last Friday. 
Green skinned hams were wanted by buy- 
ers, fresh and immediate and up to 20- 
lb. averages; some moved at the market. 
S. P. skinned hams were unchanged. 
Light green picnics were unchanged to 
Y%ec higher compared with last Friday; 
8/10 and 10/12 were discounted %c. 
Trade was slow on S. P. picnics and 
practically all weights available at 
market, or %c under last week. 

Green square cut seedless bellies were 
offered freely but aroused little inter- 
est; medium and heavier weights show- 
ed a steadier tone and list was about 
unchanged. D. S. bellies were inac- 


tive but apparently steady. September 
bellies closed in futures market on 
Thursday at 9.50 compared with 9.20 
on previous Friday and cash bellies 
were quoted at 10.75. Fair demand was 
reported for heavy D. S. fatbacks but 
lights showed an easy tone and list 
was off about %c on the week. 


FRESH PoRK 


Fresh pork trade at Chicago was 
about normal during first two days of 
this week but improved at midweek 
with cooler weather. Prices were steady 
on Thursday but light average loins 
were moving more slowly than medium 
and heavy weights. Boston butts at 
19%c were %ec under the preceding 
Friday. New York for the week re- 
ported a 2c advance on 8/10 loins and 
Boston a similar gain on 8/12. 


BARRELED PORK 


Barreled pork quotations were un- 
changed at Chicago. Demand was fair 
and the market steady at New York. 
Family was quoted at $23.25 per barrel 
and mess at $28.37% per barrel. 


SAUSAGE MATERIALS 


Fresh regular pork trimmings showed 
a strong tone this week with Chicago 
demand good and supply cleaned up 
early each day. Regulars were quoted 
at 10@10%c, or %c over preceding. 
Lean trimmings, especially 95 per cent, 
were in good demand and sold at 15%c, 
or steady with last Friday. Pork cheek 
meat was steady to a little higher. 


(See page 41 for later markets.) 


















































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DaILy MARKET Service, cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
ive per per ewt. ive per per cwt. live per per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

180-220 lbs. 220-260 Ibs. 260-300 Ibs. 

DO MEE. 55 sss 5s Ce ea was 14.00 18.6 $ 2.60 13.70 18.6 $ 2.55 13.50 18.5 $ 2.50 
0 En ee ee 5.60 12.8 Py 5.40 12.1 65 5.10 10.3 53 
IN I 56-5 s-csrae e onciand oe Els 4.00 18.5 .74 4.00 18.5 .74 4.00 18.5 -74 
Ra ED OIED 6.5 o.oo die veneer ees 9.80 21.5 2.11 9.60 19.3 1.85 9.10 17.0 1.55 
EINE ooo soo. 5 ars, oR RON 11.00 15.2 1.67 9.70 14.1 1.37 3.10 13.3 Al 
SS Seer re ee ras ae 2.00 10.6 21 9.90 9.8 97 
as ara ota bs usen; Kisebeah osu 1.00 5.8 .06 3.00 6.0 18 5.00 6.3 32 
NT ees eee 2.50 7.0 18 3.00 7.0 21 3.30 7.0 23 
ee etn 2.10 7.2 15 2.20 12 16 2.10 7.2 15 
Pe ee DO, WES) ccs ke Koowanws 12.40 7.6 94 11.50 7.6 87 10.20 7.6 78 
INE a 5 cits cave sit aicissec wwe orecety 1.60 11.3 18 1.60 11.3 18 1.50 11.3 okt 
pS rere ree 3.00 9.1 27 2.80 9.1 25 2.70 9.1 25 
Feet, tails, neckbones............. 2.00 saver .09 2.00 ae .08 2.00 etek .08 
i CTT Ces re aan 35 uals nine’ 35 cone oats 35 
TOTAL YIELD AND VALUE...69.00 $10.06 70.50 $ 9.65 71.50 $ 9.03 

Cost of hogs per cwt........... $ 8.78 $ 8.85 $ 8.61 

Condemnation loss ............ 04 04 .04 

Handling & overhead........... 73 62 54 
TOTAL COST PER CWT ALIVE $ 9.55 $ 9.51 $ 9.19 
RPE ds VED % 66.00 bn ew tees es 10.06 9.65 9.03 

ee EE eee iqgtee, 5 Fe eeeen 16 

RO Mido o.is nce ekker eae » » eee he ©. > ule UO. ees 45 

Cg re ere 51 fr eee 

eee WON BO. ss in keccavcnss $ 1.02 | rn ee arn ee 
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The Adelmanns Ham 
Boiler —The Kind Your 
Ham Makers Prefer. 





Liberal Trade-in 


Your wasteful, obsolete 
ham boilers may be 
traded in on new, mod- 


ern, efficient Adelmann 
Ham Boilers. Complete 

ELMANN 
trade-in schedules and — 


helpful ham boiling hints 


all t f 
are contained in the new Grane sac coe 








nee eos “The retainers quicker, 
better, easier, 

Modern Method.” Send cheaper. Cleans 

for your copy teday! even neglected 
boilers! 











= y ‘ hh. a fom, fs 4 





HAM BOILING EQUIPMENT 


for modern packers! 









Adelmann Ham Boiling Equip- 
ADELMANN ment incorporates all medern 
Foot Press features to insure maximum 

Applies correct profit from boiled hams. 

Pressure to retain- 

ers to insure per- 

fect product. Sturdy 

and efficient. A 

real cost cutter. 


Adelmann Ham Boilers are 
sturdily built for long service, 
offer exclusive advantages for 
insuring profits. Close fitting 
cover, elliptical yielding 
springs, tilt-proof cover, easy 
cleaning — each of these fea- 
tures helps produce boiled 
hams of superior quality that 
bring in profits. 


Adelmann Ham Boilers are 
made of Cast Aluminum, 
Tinned Steel, Monel Metal, 
and Nirosta (Stainless) Steel 
—the most complete line 
available. 


Write for details! 











Office and F ieltnanalllah ing New York 


Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, Lendon 


Australian and New Zealand Repr i 








: Gellin & Ce., Pty. Ltd., Offices in Principal Cities 
Canadian Senaesentives ¢ C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 








HOW TO REDUCE 
YOUR LARD ano SHORTENING 
CARTON PACKAGING COST 


SET UP your CARTONS 
WITH THIS MACHINE ... 


If a production of 30-40 cartons per 
minute will handle your requirements, in- 
vestigate this PETERS JUNIOR CARTON 
FORMING AND LINING MACHINE 
which requires only one operator and can 
be made adjustable for a wide range of 
carton sizes. 








CLOSE your CARTONS 
WITH THIS MACHINE .. . 


No operator is required for this PETERS 
JUNIOR CARTON FOLDING AND 
CLOSING MACHINE which avtomatic- 
ally closes 30-40 cartons per minute. It 
can also be made adjustable for a wide 
range of carton sizes. 





It your uction is smaller or larger than 30-40 cartons per minute, we will bs 

you information on ovr other model machines. Ask us to recom- 
mend machines to meet your requirements. it will be a pleasure to send you a 
prompt 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago, Ill. 
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NOW - EASY, QUICK WAY 


Alean All 


PROCESSING EQUIPMENT SAFELY 





These are three big reasons why it will pay you to clean 
your aluminum and tinned processing equipment the 
Oakite way. 
| Oakite cleaning is THOROUGH. It does a 
* complete job of removing dirt, fats, grease, 
and other deposits. 
y) It is easy to use... 
© lost. 


also quick. No time is 


3 On top of this... Oakite cleaning is SAFE, 
* particularly on aluminum, tinned, stainless 
steel and other sensitive metal surfaces. 


That is why so many packers won’t clean their meat 
handling equipment any other way but the Oakite way. 
It will pay you, too, to get full information. Write— 
there’s no obligation. 


Manufactured only by 
OAKITE PRODUCTS, INC. 20A Thames Street, NEW YORK, N. Y. 





Branch Offices and Representatives in All Principal Cities of the U.S. 





OAKITE 


+4 


fertified CLEANING 





The National Provisioner 











MEAT IMPORTS AT NEW YORK 
For week ended August 26, 1938: 


Point of Amount, 
origin. Commodity. bs. 
Argentina—Canned corned beef............ 97,283 
Brantl—Jerked Heel o...cccccscvcccccessegee 6,047 
Bulgaria—Cooked ham in tins.............. 7,132 
Canada—Fresh chilled pork cuts........... 60 

—Fresh frozen ham...........-.e++¢+ 30.889 
—Fresh frozen pork bellies.......... 21,398 
—Fresh frozen beef cuts............ 30,592 
—Smoked pork butts..............- 130 
—Smoked bacon ...... Sevcnves nsec 1,512 
Czechoslovakia—Cooked sausage in tins.... 96 
—Cooked ham in tins........ 4,800 
Denmark—Cooked sausage in tins.......... 500 
—Cooked ham in tins............. 36,167 
—Cooked shoulders in tins......... 10.761 
—Cooked luncheon meat in tins.... 14,472 
Bngland—Ox-tail soup in tins.............. 30 
—Meat paste in jars............... 20 

—Beef extract in jars............. 720 
—Calves tongues in jars........... 21 
—Mutton broth in tins............. 30 
France—Liverpaste in tin8.............e008 635 
Germany—Sandwich meat in tins.......... 12,672 
—GBRONOE BEM .ncccccccscccecoses 667 
—Smoked sausage .......-.e-eee0e 2,442 
Holland—Cooked ham in tins...........+.... 2,606 
—Smoked ham ........ccessccccves 3'976 
Hungary—Cooked ham in tins.............. 53,860 
—Cooked picnics in tins........... 29,225 
—Cooked pork loins in tins........ 3,600 
SMRURME cccccccccecocesccoevescce 1,102 
Etaty—BasekeR GRUGRMO ceccccccecccesccces 9,500 
Latvia—Cooked ham in tins................ 11,197 


Lithuania—Cooked ham, tinned. 
—Cooked picnics in tins.... 


- 15,080 
- 15,938 








New Zealand—Fresh frozen beef cuts....... 136,444 
Norway—Meat cakes in tins..........+..-. 601 
—Meat balls in tins...............- 741 
Paraguay—Canned corned beef............. 860 
PeRaO—-O, BD. Waco ccsccccseceenceseces 4,420 
—Cooked ham in tins...............:. 649,519 
—Cooked picnics in tins............. 7,200 
—Cooked pork loins in tins.......... 744 
—Luncheon meat in tins............ 3,600 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 


Week Week Nov. 1, 








ended ended 1937 to 

Aug. 27, Aug. 28, Aug. 27 

1938 1937. 1938. 

PORK. 
To bbls. bbls. bbls. 
United Kingdom ovsee 100 
GOMEERORE .cccccvcceccess 150 519 
re er re ; 150 +00.0%8 619 
BACON AND HAM. 
M Ibs M lbs. M lbs. 
United Kingdom ........ 2,317 895 127, 830 
Serre 55 coeee 354 
w 4 DU abctntatcuces “eee  “ese0n "593 
B. i MEER wcnceus vices. — wenivc 65 
Diner COBMUPIGS ccccccces secee cvccs 62 
| A tr 2,372 895 130,904 
ARD 

M lbs. M lbs M Ibs. 
United Sangean ceweeebes ,563 651 115,001 
rrr rere re 28 7 6,846 
Sth. and Ctl. America.... ..... 00 .eeee 3,114 
West Indies ..........005 seeee  ceeee 6,935 
N. A. Colonies........ ey ee 16 
Other Countries ......... sees 2 84 
UGA cscs orm 1,591 660 131,996 


TOTAL EXPORTS BY PORTS. 
Bacon and 


Pork, Ham, Lard, 





From bbls. Mlbs. M Ibs. 
New York 150 192 372 
Boston ....... 

BONDED 65.600 vcvescedes 1,216 
Total Week... cccccccess 150 2,372 1,591 
Previous week ........... 5 4 1,253 
DS OR s eccecccened ccews 2,542 1,364 
Cor. WOOK BEST cccccccces coves 895 660 


SUMMARY NOV. 1, 1937 TO AUG. 27, 1938. 


1937-1938. 1936-1937. 


PN Bis oncatendancawees 126 55 
Bacon and Ham, M Ibs...... ay 94,925 
BEE, EE Me cvctccccvesetoes 131,996 7,281 


Week Ending September 3, 1938 


CHICAGO PROVISION MARKETS 


Reported by the National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, AUGUST 27, 1938. 





Open. High. Low. Close 
LARD— 
Sept. ... 7.77% 7.75 7.82%b 
Oct. ... 7.85 7.85 7.95@7.92\ax 
ee ao eee 8.05ax 
Dec. ... 7.97% 7.97% 8.07% 
Jan. ... 8.00 8.00 8.15ax 
Mar. ... 8.32% 8.32% 8.40b 
May ... 8.40 8.40 8.52% 
CLEAR BELLIES— 
Sept. ... 9.25 9.30 9.25 9.30 


MONDAY, AUGUST 29, 1938. 











LARD— 
Sept 7.85-87% 7.90 7.77% 
Oct 7.97% 7.97% 7.90 
DO. «s¢ 40sec ,iaaeee . -leeee 
Dec 8.12% 8.02% 
Jan . 8.12% 12% 8.05 
Mar 8.40 8.42% 8.40 
May ... 8.60 8.60 8.47% 
CLEAR BELLIES— 
Bitty ac asec: | ° aaney ease 9.30b 
TUESDAY, AUGUST 30, 1938. 
LARD— 
Sept. ... 7.82% 7.90 7.80 7.82%-85ax 
Oct. 7.95 g. 7 7.92%4b 
Dec. 8.07% 8. , 8.07% 
Jan... ... 8.12% 8. 8.15ax 
Mar. ... 8.42% : 8.421%4b 
May ... 8.57% 8.57% 
CLEAR BELLIES— 
Sept. ... oe aweete J geese 9.30n 
WEDNESDAY, AUGUST 31, 1938. 
LARD— 
Sept. ... 7.82% 7.85 7.65 7.70ax 
Oct. 7.95 7.95 7.77% 7.80ax 
Dec. ... 8.05 8.071% 7.95 7.97% 
Jan. ... 8.15 8.15 8.00 8.02%b 
Mar. 8.40 8.42% 8.40 8.42%b 
May 8.57% 8.5744 8.47% 8.55b 
CLEAR BELLIES— 
Reet. ««. BOW ii leees —tiéti ewe 9.50 
THURSDAY, SEPT. 1, 1938. 
LARD— 
Sept. t. 7.57% 7.60 
Oct. 7 7.67% 7.70ax 
Dec. : f 7.8744 7.87% 
Jan 8. 7.95 7.95ax 
ee nc ea aK 8.35 
May 18.47 144 @8.45 8.50 8.40 8.47%ax 
CLEAR BELLIES— 
ee. add Garces. " isneee Aeneas 9.50n 
FRIDAY, SEPTEMBER 2, 1938 
LARD— 
Sept. ... 7.60 7.65 7.60 7.62%ax 
Oct. .«. TF 7.75 7.70 7.70ax 
Dec. ... 7.90 7.95 7.87% 7.87% 
Jan. ... 7.95 8.02% 7.95 7.95 
Mar i eanin i ccaen Dauebe 8.37%ax 
May ... 8.45 8.50 8.45 8.45ax 
CLEAR BELLIES— 
Sept. “che  -Seaew- =. Cesar 9.50n 


 Key—ax, asked; b, bid; n, nom.; —, split. 








EXPORTS UP—IMPORTS DOWN 


(Ham, shoulder and bacon exports and imports, 
first 7 months of 1937 and 1938.) 





1938 
Exports 
Imports 
1937 
Exports 
Imports 
3 ae 





CASH PRICES 


Based on actual carlot trading Thursday, 
September 1, 1938. 


REGULAR HAMS. 





Green *S.P 
BD -cscccvesetoneses ° 18% 19 
BOER. on cccecccesessestiiess 18% 19 
BREE oc cccvc vee cusceeyuces 18% 19% 
ROBB cc cenevcocecetevenses 19 19% 
10-16 TANZE......eeeeeeeees 18% eee 
BOILING HAMS 
Green. *S.P. 
WG]-3B ..cecccccccccccccce 19 19% 
. ererrorerr rr rrr - 19 19% 
PAO RRRRE ES RAE OES 18% 19% 
16-20 FANGS... 2. vcccccceces 19 eee 
16-22 range.....-cccccccees 19 coee 
SKINNED HAMS. 
Green, *S.P. 
20% 20% 
21% 21 
21% 21 
20% 20 
17% 18 
14% 16 
13% 15 
12 14 
12% 13% 
11% 13 
PICNICS. 
Green. *S.P 
BoD. cccstccsenuesagcs neces 13% 13% 
St reo r e -- 12% 12% 
B-10  .ccccccccccccccscccce 10% 11% 
BOTS coccccvccccvvesvecses 10 10% 
ae ee jaaenesee 10 10% 
Short Shank %¢c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.0. 
] B cccvccscvccedess e 16 16% 
BUND Ons aeaantracka one en 15% 16% 
WOES 606.0060002:05.008 0000s 15% 16 
WB-BE cccccccccveccesoeoccee 15 5 
14-16 ..ccccccccccccccccece 13% 14% 
WG]1B ..cccvccccceveceese -» 18% 14 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 





Extra Short Clears.......... 35-45 9n 
Extra Short Ribs............ 35-45 9n 
Regular Plates ..........++- 6- 8 9 
Clear PISCE oceccccccccesces 4- 6 ™ 
Jow!] Butts ....cccccccccvecs 7% 
Green Square Jowls......... 9 
Green Rough Jowls.......... 7% 
Prime Steam, cash 7.67%n 
Prime Steam, loose.. 7.45ax 
Neutral, in tierces.. 9.50n 
Raw LEA ..cccccccceccccseocevessecves 7.500 








CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended Aug. 27, 1938, were: 


Week Previous Same 
Aug. 27. week. week ‘37. 


Cured Meats, Ibs.15,180,000 14,931,000 16,660,000 
Fresh Meats, Ibs.43,089,000 41,187,000 43,952, 
Lard, Ibs. ....... 2,408,000 2,712, 4,413,000 
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STEDMAN .: 


Z-STAGE 


NDERS 








MACHIN 
504 INDIANA AVE., AURORA, /NDIANA, U.S.A. 


PORK PRODUCTION INCREASES 


Declines of 3 to 11 per cent in the 
wholesale prices of dressed lamb and of 
better grades of beef featured the live- 
stock and meat trade during August, 
the Institute of American Meat Packers 
points out in its monthly review of the 
livestock and meat situation. Wholesale 
prices of dressed lamb at end of the 
month were from 6 to 11 per cent lower 
than at beginning. Wholesale prices of 
better grades of beef declined about 3 
per cent during the month. 


With a large increase in the produc- 
tion of pork, aggregate production of 
meat during August was substantially 
greater than during the same month last 
year and slightly greater than during 
July this year. The supply of pork was 
about 50 per cent greater than during 
August, 1937. Pork production still is 
considerably below the five-year aver- 
age, 1929-1933, a period considered to 
be normal. With increased supplies hog 
prices at the end of August were about 
4 per cent lower than at the beginning 
of the month. Prices of most grades of 
cattle dropped somewhat during the 
month. The prices of lambs, also, were 
somewhat lower at the end of August 
than at the beginning and the market 
prices of veal calves increased slightly 
during the month. 


Consumption of meat and lard during 
August apparently was slightly greater 
than consumption during August last 
year, as a result of increases in con- 





a INGS 
BONES, DRIED BLOOD 

TANKAGE and 
OTHER BY-PRODUCTS 





Grind cracklings, tankage, 
bones, etc., to desired fine- 
ness in one operation. Cut grinding costs, insure more 
uniform grinding, reduce power consumption and main- 
tenance expense. Nine sizes—5 to 100 H.P.—capacities 
500 to 20,000 Ibs. hourly. 
for catalog No. 302. 








Write 














TRACKING, HANGERS, TROLLEYS, 





PACKERS AND RENDERERS MACHINERY 
Div. Red Wing Motor Co. 


SWITCHES, 
ETC. 


Everything for the convey- 
ing line — or to correctly 
equip storage or cooler 
rooms. 


Also a full line of “VELVET 
DRIVE machinery for all 
Packing and Rendering 
plant requirements. 

Ask for details of our im- 
proved Hydraulic Press. Es- 
timates and literature glad- 
ly furnished. 


Red Wing, Minn. 








sumption of pork and lamb. In the 
United Kingdom the demand for Amer- 
ican hams slackened sharply at the close 
of the month and prices dropped. There 
was a relatively good demand for Amer- 
ican bacon, and prices advanced some- 
what. Demand for American lard 
dropped during the month. 


MEAT INSPECTED IN JULY 


Meat and meat food products pre- 
pared under federal inspection during 
July, 1938: 


July, 1938, 
Ibs. 

Meat placed in cure: 

ET edd-d4e Renard nats aeeedeenheand 12,630,920 

I seins. ict obra k@nne caigtriners ona eo ickaet 185,599,489 
Smoked and/or dried meat 

MT eddnusddoubeek savdteanacédeuepe 4,789,244 

RNY ilGotias a044 ee aes Oui eee meee 113,558,560 
PD 034 cesereeakeneedene okeeee 21,601,392 
Sausage: 

PE sakcavtgenccseseeess ous B.. - red 

Smoked and/or cooked.............+. § 849 

Dried or semi-dried.............+.e00. 30. BOL, 388 


Meat loaves, head-cheese, chili con carne, 


jellied products, etc........cccseseeee 7,881,731 
Cooked meat: 

EE dare Gee da cued s< accede eaaewsekm enn 1,103,203 

EE dthnteksccucessckupeeetuveemeame 16,165,405 
Canned meat and meat products: 

I vik'¥'nc eraiacibrerahise Diane oka ere einen ania 5,597,387 

ED CG bs dc/carekeos came sauwkae ime 13,020,876 

Sausage EE Fee eae eam Vee 1,850,470 

0 ee ve-gaulcemes.dule- one 5,233,405 

SED dee cea can ea kta aaee en 3,939,430 
Lard: 

NE eit ang, onal a aca a eae sade 70,227,465 

EEE ede ccrcocececccevecesseesnece GD 
EY eirdhn 5 bbs cee hneaeeteeues 9,525,322 
I ois cee bedhead ape ewe cimss 6,556,194 
Compound containing animal fat........ 2,946,701 
Oleomargarine containing animal fat... 4,305,382 
eee »213,296 


MORE HOGS KILLED 


Hog slaughter under federal inspec- 
tion at eight packing centers during 
the four weeks ended August 26, 1938, 
totaled 903,876 head. This compares 
with 597,725 head slaughtered in the 
four weeks ended August 27, 1937, 
showing an increase over a year ago 
at these points of more than 300,000 
head. 


JUNE LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during June, 1938, compared: 


June, May, June, 
1938. 1938. 1937. 
Production, M Ibs........ 80,365 81,023 52,410 
Storage beginning of 
c | =a 123,581 121,890 194,477 
Storage end of month, 
BD WB. ccc eecsescccace 126,066 123,581 185,124 
Exports (refined and 
neutral), M Ibs........ 17,179 20,340 9,847 
Apparent consumption, 
BP Ub. sesviewcevescees 701 58,992 51,916 
Per capita consumption, 
BON, cccesesveuneveessee 47 0.45 0.40 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week of 
August 17, 1938, were quoted at $18.45 
against $18.45 the previous week and 
$18.42 at the same time a year earlier. 
Lard in tierces at Hamburg was priced 
at $9.42 per cwt. against $9.83 the pre- 
vious week and $12.91 at the same time 








New, 








small M&M HOG 










especially developed for 
the small renderer! 


This new economy HOG performs all the 
duties of the larger M&M 
machines . . . but witha 
smaller capacity for small 
tenderers and animal food 
manufacturers. Grinds fats, 
bones, carcasses, viscera, etc. to uni- 
form fineness. Reduces cooking time, 
saves steam and power, lowers operat- 
ing costs | Write for Bulletin. 


Brooklyn, N. Y. 





CANNING SPECIALIST & MEAT CONSULTANT 


Practical, Chemical, Bacteriological 
JEAN E. HANACHE 


1651 Summerfield St. 


Telephone 
Hegeman 3-9512 











Machi, 
of 





MITTS & MERRILL src, 


y Since 1854 
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TALLOWS ano GREASES 


Weekly Market Review 


TALLOW—Trade in tallow at New 
York during the past week was esti- 
mated at over 1,000,000 lbs. of extra at 
536c, delivered, or unchanged in price. 
Offerings were fair but they were not 
pressed and consumers took hold in a 
fairly liberal way. The steadiness was 
independent of outside market action 
and was thought to be due to the appar- 
ent lack of surplus tallow pressing on 
the market. Pressure of outside tallow 
at New York appeared to have dried up 
and this influenced market sentiment. 

Special was quoted at 5%c; extra, 
536c, delivered, and edible, 6% @7c, in 
packages. Edible was off % to %ec on 
the week. Special reported sold at 5%c, 
delivered. 

Foreign tallow offerings at New York 
showed no change during the week. 
South American No. 1 was quoted at 
4%c; No. 2, 4%c, and edible, 5c, all 
c.i.f. 

Tallow futures at New York were 
moderately active but easier and Sep- 
tember traded at 5.25 to 5.15 and De- 
cember at 5.50. A feature in the fu- 
tures market was the tendering of 30 
tanks of tallow on September contracts. 
At least a part of this was believed to 
have been stopped by speculative inter- 
ests. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, August-September shipment, 
was off 6d on the week at 20s 9d. 
Australian good mixed, August-Septem- 
ber shipment, was off 3d at 18s 3d. 

Tallow market at Chicago was steady 
and quiet this week; sellers were firm in 
their ideas and buyers not aggressive. 
Some prime sold last weekend at 5c, 
Cincinnati, and tank on Tuesday at 
5%c, Chicago. There was scattered 
trading on Wednesday with offerings 
salable at the market. Round lot edible 
tallow sold Thursday at 6c, f.o.b. ship- 
ping point. Most buyers seemed to be 
awaiting developments with the list 
steady. Chicago quotations, loose basis, 
on Thursday were: 

Edible tallow 
Fancy tallow ... 
Prime packers . 


Special tallow 
Ee iss 6.6 -0vi0¥ 000% 00se~naeteenae 


STEARINE—The market for oleo 
stearine was quiet and barely steady 
at New York. Oleo was quoted 7%c 
asked, or unchanged to 4c lower than 
a week ago. 

Prime oleo stearine was quiet and un- 
changed at Chicago at 7%4c. 


OLEO OIL.—The market was quiet 
and barely steady with prices at New 
York unchanged to %c lower on the 
week. Extra was quoted at 9%4@10%c; 
prime, 8%@9%c, and lower grades, 
8% @9'Ke. 


Week Ending September 3, 1938 














The Chicago market was firm with 
demand fair. Extra was quoted at 9% 
@9%c and prime at 8% @9c. 

(See page 41 for later markets.) 


LARD OIL—Interest was routine 
and the New York market steady and 
unchanged. No. 1 was quoted at 8%c; 
No. 2, 8%c; extra, 9c; extra No. 1, 
8%c; extra winter strained, 9%%c; 
prime edible, 1144c, and inedible, 9c. 

NEATSFOOT OIL—The market was 
rather quiet, steady and unchanged at 
New York. Cold test was quoted at 
15%c; extra, 9%c; extra No. 1, 9c; 
pure, 11%c, and prime, 9c. 

GREASES—A moderate volume of 
trade at easier prices was reported at 
New York. Yellow and house sold at 
4%c. While offerings were a little 
larger, producers were not disposed to 
press on the decline. Consumer absorp- 
tion made its appearance on slight set- 
backs. 

At New York, choice white was 
quoted at 5%c; brown, 4%c and yellow 
and house, 4% @4%c. 

Grease market at Chicago was steady 
and list unchanged during the past 
week. Trade was quiet. White grease 
moved last weekend at 5%c, Chicago. 
There was some scattered trade during 
the week but offerings were light and 
salable at market. Few tanks choice 
white grease sold Thursday at 5%c, 
Chicago; buyers generally awaiting de- 
velopments. Quotations on Thursday 
were: 

I MR a. a .cnn dene suse eee @ 
ED wkbd e005 0.00 090460 sad ers 
OP IID 00'5-00:n:04414:0'e bes 
Yellow grease, 10-15 


BER xvisia 
Yellow grease, 15-20 f.f.a..... sited 
Oe Re eee ee 





EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, September 1, 1938. 


A number of cars of dried blood sold 
at $2.75 per unit of ammonia, f.o.b., 
New York, and the producers are sold 
up until the middle of September. 


Ground fertilizer tankage has been 
selling at $2.60 and 10c but the sellers’ 
views at present are $2.70 and 10c, f.o.b., 
local preducing points. Underground 
feeding vwnkage is held at $2.70 and 
10c, with some outside productions being 
offered at a little lower price. 

Prices of nitrate of soda have been 
announced for delivery September 1938 
to June 1939 inclusive, and the prices, 
terms and conditions are the same as 
the prices prevailing during the past 
season. 

Sulphate of ammonia is in a rather 
tight position. The demand at present 
is only nominal. 


BY-PRODUCTS MARKETS 
Chicago, Sept. 1, 1938. 


By-products markets very quiet with 
little trading. 


Blood. 
Blood market quiet, prices nominal. 
Unit 
Ammonia. 
Unground ..... i edie a cg phe eae Rp aietatate AL $ @2.75 


Digester Feed Tankage Materials. 
Market quiet. 


Unground, 11 to 12% ammonia... .$2.65@2.70 & 10c 
Unground, 6 to 10%, choice quality 2.85@3.00 & 10c 
Liquld stick ..cccccccccccecvecce @1.75 


Packinghouse Feeds. 


Packinghouse feeds continue in fair 
demand. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @42.50 
Meat and bone scraps, 50%........... @42.50 
Raw bone-meal..........00.eeeeeeeee @35.00 
Special steam bone-meal.............- @37.50 


Bone Meals (Fertilizer Grades). 


Bone meal market quiet at quoted 
prices. 


Per ton. 
Steam, ground, 8 & 50...........++-+ $ @24.00 
Steam, ground, 2 & 26...........+56+ @22.00 


Fertilizer Materials. 
Fertilizer materials market quiet with 
prices largely nominal. 


Per ton. 
High grd. tankage, ground, 
1O@11% BM... cccccccccccvcvsseces $ @ 2.50 
Bone tankage, ungrd., low pr., 
ee errererer Trey ter ryt rT 18.00@20.00 
Hoof meal ...cccccccccccsccvccccvoece @ 2.50 


Dry Rendered Tankage. 

Wide price ranges reported in crack- 
ling market with sales from 50c to 60c 
per unit, depending on location and 
quality. 

Hard pressed and expeller unground, 

per unit protein. .....cccocccccceces $.52%@ 55 
Soft pred. pork, ac. grease & qual- 

Rey, TOM conc ccccscccceceverecoocses @37.50 
Soft pred. beef, ac. grease & qual- 

Sy, COM ccccvevevsccccceceeevecees @27.50 


Gelatin and Glue Stocks. 
Gluestock markets remain very quiet. 


Per ton. 
Calf trimmings ............-eeeeeee $18.00@20.00 
Binewe, Plasles occ ccrsscccceccvccvece 16.00@17.00 
Cattle jaws, skulls and knuckles...... 18.00@19.00 
Hide trimminge .....cccccccccccccces 12.00@13.00 


Pig skin scraps and trim, per Ib., L.c.1. 4c@ 4%c 


Horns, Bones and Hoofs. 


Market for horns, bones and hoofs 
unchanged. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run.............. 25.00@30.00 
FaRK DOMES oicccccccsccevecveccevcevee @16.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials. ) 


Animal Hair. 
Processed hair market quiet and nomi- 
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nal. Some sales of coil dried at quoted 
prices. 


Winter coil dried, per ton............ $50.00@60.00 
Summer coil dried, per ton........... 25.00@27.50 
Winter processed black, Ib........... 8c@ 9% 
Winter processed gray, lb............ Ic@ 8c 
Cattle switches ..cccccccccccccccces 1%c@ 2e 


TALLOW FUTURE TRADING 


MONDAY, AUGUST 29, 1938. 


High. Low. Close. 
Depeemas 2... ccccases 5.25 5.15 5.15b 
October ..... eeweee wens dase 5.28b 
November ..... ev eee. went jaws 5.33b 
PE eicctadeavaets 5.50 5.50 5.42b 
GED cbeecasiacer eeu owe 5.47b 


Sales, 18 contracts. 


TUESDAY, AUGUST 30, 1938. 


September ..... . 5.15b 
ED a wosvgnerewes ‘ - 5.29b 
November .... eae nes ie 5.30b 
December ......... oar ealea 5.40b 
SEE aiken ecndweues oies awe 5.46b 
WEDNESDAY, AUGUST 31, 1938. 
DO. ccccvcvasce ee Sod 5.20b 
| RSE ; aed 5.25b 
December ... ‘ oe 5.41b 
January .. : 5.46b 
ee 5.51b 
THURSDAY, SEPTEMBER 1, 1938. 
September ....... : 5.20b 
October .... Jal ‘. eas 5.30@5.40 
December . ‘ -_ ea 6.45@5.60 
January .... ; 5.55@5.65 
ee enea 5.50b 
FRIDAY, SEPTEMBER 2, 1938. 
ae eee aes 5.40@5.52 
0 sae wiih 5.45@5.60 

b, bid; n, nom. 

BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, Sept. 

1938 to June 1939, inclusive........ $27.00@28.00 
Blood, dried, 16% per unit........... @ 2.75 
Unground fish scrap, dried, 1144% am- 

monia, 15% B. P. as f.o.b. fish 

factory, if & when made........... 3.25 & 10¢ 
Fish meal, foreign, 1144% ammonia, 

10% B. P. L., cif. | EES: @43.50 

Sept.-Oct. shipment ............... @44.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.0.b. fish factories... 2.75 & 50c 
Soda nitrate, per net ton: bulk, Sept. 

1938 to June 1939 inclusive, ex vessel 

Atlantic and Gulf ports............ @27.00 

SS WE 6 cesenccscvacs deees @28.30 

Be ES We wesk< cvectsseces @29.00 
Tankage, ground 10% ammonia, 10% 

By a Be nebo ccere cescensecses 2.70 & 10¢ 
Tankage, unground, 10-12% ammonia, 

Behe Be Be Big Bc ccvccessccceces 2.70 & 10¢ 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

eC Oi Pons eteneenecse se 3 @23.00 
Bone meal, raw, 444% and 50%, in 

ee SO, Cc cccntctereeaes @27.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat...........6- @ 8.00 

Dry Rendered Tankage. 
See INE a ce cakacnnpeenbeus ae @65c 
ee, peer ee @67%e 


HULL OIL MARKETS 


Hull, England, August 31, 1938.—Re- 
fined cotton oil, 21s. Egyptian crude, 
18s. 
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MARGARINE TAXES AS TARIFFS 


Restrictive taxes on manufacture and 
sale of oleomargarine have recently 
been mentioned by writers in “Fortune” 
and “Collier’s” magazines as examples 
of trade barriers now being erected be- 
tween the states in evasion of the 
American principle of freedom of inter- 
state commerce. Dr. R. L. Buell in 
“Fortune” points out that the favorite 
method of getting around the constitu- 
tion is to set up regulations, ostensibly 
on sanitary grounds, but in reality to 
control distribution of products from 
other states. Other devices are the reg- 
ulation of interstate trucking through 
ports of entry, inspection fees and man- 
datory grading regulations. 


GERMANY FINDS NEW OILS 


In seeking to lessen its dependence 
upon foreign oil sources, Germany has 
developed a grape-seed eil industry and 
is experimenting with tobacco-seed and 
coffee-ground oil, according to the U. S. 
Department of Commerce. Production 
of about 52,500 gals. of grape-seed oil 
is expected in 1938 and later annual 
output is expected to reach 260,000 gals. 
Grapeseed oil can be used for edible 
products. Oil valuable for use in soap 
and edible products has been obtained 
from tobacco seed. It was calculated 
that German tobacco would yield an- 
nually between 9,000,000 and 11,000,000 
lbs. of this oil, as well as about 20,000,- 
000 lbs. of feeding concentrate. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRO- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, IIl. 


Please send copy of reprint on oil re- 
fining and manufacture. 


(Enclosed find 50c in stamps.) 




















MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during July, 1938, compared 
with the quantities used in the same 
‘month a year ago are as follows: 

July, 1938, July, 1937, 
Ibs. Ibs. 


Ingredient schedule for uncolored oleomargarine: 


SE vcdacervecueeas 1,085,612 1,117,950 
COCOMME GEE occ cccccccceses 6,306,672 6,530,638 
0 eae a 2,105 133,912 
Cottonseed oil ....... .-.. 8,158,560 9,261,091 
Derivative of glycerine.... 51,722 78,366 
PEE. 600 a0 4000004004008 6,654 1,971 
EC Shia wate ss «60s eSie:s'e 4,764,264 4,707,581 
PEED 56.6.0 0000 <neesee 92,160 93,354 
EE eaves > 0s ob aes oe 1,074,471 807,735 
ee 313,980 285,064 
re 168,235 95,229 
IEE dake wkesbn:5.06e mews 450 78,913 
Palm kernel oil............ 263,317 962,853 
PE OEE we Wedeenseedsres 289,688 170,773 
TE. chachaewketsessver «ee 1,065,756 1,155,613 
Soda (benzoate of)........ 11,536 9,915 
BOR DH Giscccccvsscccs 2,959,423 1,962,234 
Vitamin concentrate ...... ae» | cueseawand 

THON 4. v0 taewen ect came 26,613, 487 27,453,192 


Ingredient schedule of colored oleomargarine: 





MN SUE deccavecenenes 40 5,305 
rer 23,918 37,015 
EE ntbatien<estebenbeces 2 193 
RE ere Ee eee 28 
Cottonseed oil ............ 22,032 20,450 
Derivative of glycerine.... 267 299 
BE ARE ke the cA cOteedeness 22,815 35,345 
I PIN sc ccarseccwece 4,704 3,213 
EY Vilas acewawesesaw 15,491 22,382 
Oleo etemrime ......2cccese 600 562 
CE C6 edeisvecieveescs 26 1,294 
ED ndtnndeess donecnmy Sheeceen 17,670 
Palm kernel oil........... 228 8,698 
PEW ewaceees se ssw ssa nelpeaene 55 
DE sbatiaddsasetconsey wee 6,145 12,062 
Soda (benzoate of)........ 29 156 
Co 20,090 14,734 

DEE .ccteecescee vain wes 116,467 179,462 


JULY MARGARINE PRODUCTION 


Margarine produced during July, 
1938, with comparisons, as reported by 
manufacturers, shows a_ production 
practically the same as that of July 
a year ago. 

July, 1938, July, 1937, 
Ibs. Ibs. 
Production of uncolored 





POT 25,407,924 26,058,872 
Production of colored 

EEE sridwcowerexee 104,368 156,414 

Total production ........ 25,512,292 26,215,285 
Uncolored margarine with- 

drawn tax paid.......... 25,643,679 26,792,028 
Colored margarine with- 

drawn tax paid.......... 27,695 41,876 


MAKING SHORTENING 


What products enter into th» manu- 
facture of shortening? What proportion 
of each is used? “PORK PACKING,” 
a test book for the meat packer, pub- 
lished by The National Provisioner, 
gives this information and many more 
facts on shortening manufacture. 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 27, 1938, totaled 372,120 
Ibs.; tallow, none; greases 186,400 lbs.; 
stearine, none. 


The National Provisioner 
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EPTEMBER position led the New 

York cotton oil futures market in a 
limited downward movement during the 
past week. The fact that cash oil and 
shortening trade has failed to pick up, 
another %c cut in cash prices, new 
lows in lard, larger private cotton crop 
estimates and generally favorable grow- 
ing weather in the South were all fac- 
tors contributing to the decline. 

While new crop seed and crude is not 
yet moving freely, the market was 
called upon to take a moderate volume 
of hedging pressure during the week. 

Commission house absorption ap- 
peared on a scale downward and the 
oil market displayed considerable re- 
sistance toward declines, but uncer- 
tainty regarding the European situa- 
tion and a belief that feedstuffs will 
continue to be plentiful and will prob- 
ably result in increased lard production, 
has led to caution in following swells. 

Distribution of cottonseed oil during 
August is expected to make a favorable 
showing although not so good as the 
same month a year ago. Unless busi- 
ness picks up shortly, however, Septem- 
ber distribution this year is expected 
to run materially below that of Sep- 
tember, 1937. 


Current Week Dullest 


It is generally realized that the cur- 
rent week is usually the dullest of the 
year in cash oil and shortening trade 
so that no improvement is looked for 
until after Labor Day. 

Delivery of 16 lots on September con- 
tracts brought about liquidation and 
carried September oil to as much as 28 
points under December and 32 points 
under March. Part of the selling was 
thought to have been for foreign ac- 
count. When the tenders were finally 
stopped, the spot month rallied slightly, 
but continued about 15 points under 
March. 

Within the last fortnight cash oil 
and shortening prices have been lowered 
%c per pound; shortening is now 
quoted at 10c, carlots, New York. The 
price cut undoubtedly has placed short- 
ening in a better position to compete 
with lard. However, some would not 
be surprised if prices were reduced fur- 
ther before the trade takes hold in a 
large way. Consumers are paying close 
attention to lard price developments 
and weather conditions in the South. 
Nevertheless, it is felt in cash circles 
that when the buying movement sets in 
it will be for two months coverage or 
more, and will result in heavy trade. 

One private estimate this week placed 
the cotton crop at 12,189,000 bales, or 
300,000 bales over its figure of a month 
ago. It was understood that another 
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VEGETABLE OILS 
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estimate would also place the crop 
around 12,100,000 bales. 


The past week again brought reports 
of weevil damage and dryness in parts 
of the Western belt. The weekly 
weather report stated that tempera- 
tures were abnormally high in the Cot- 
ton Belt and precipitation was mostly 
light except in a few limited areas. 

COCONUT OIL.—Demand for coco- 
nut oil at New York was limited and 
the market quoted at 3%@3%c. On 
the Pacific coast, nearby oil was offered 
at 2%c; buyers’ ideas were %c lower 
and next year’s shipments were held 
at 3c. Two tanks reported sold this 
week at 2%c on the Coast. 

SOYBEAN OIL.—Rumors of sales at 
5¢ were current at New York, but con- 
firmation was lacking. However, there 
was reported to be good interest at that 
figure with sellers’ ideas at 54 @5%c, 
depending on location. 

CORN OIL.—More or less nominal 
conditions continued at New York. The 
last business reported was at 8%c, but 
oil was offered down to 7% to 7'4c. 

PALM OIL.—Quiet conditions pre- 
vailed at New York and the market was 
steady with light offerings. Nigre was 
quoted at 2.90c and Sumatra around 3c. 

PALM KERNEL OIL.—Sellers were 
quoting 3.55 to 3.60c, New York, or 10 
points lower than a week ago. 

OLIVE OIL FOOTS.—There were 
indications that some business passed in 
foots this week on a basis of around 
64¢ with further offerings. 





SOUTHERN MARKETS 


New Orleans. 

(Special Report to The National Provisioner.) 

New Orleans, La., September 1, 1938. 
—Cotton oil futures were only frac- 
tionally lower than a week ago. Crude 
was steady at 6%c @ 6%c lb., f.o.b. 
mills, with light offerings, chiefly for 
September shipment and good undertone 
on account of seed advances. Bleachable 
was steady and closely held. Soapstock, 
14¢ lb. lower on light offerings. Lard is 
holding back oil in the face of higher 
hogs. Crop is spotted and deteriorating 
in portions of Texas, Oklahoma and Mis- 
sissippi. Government crop report is due 
September 8 and may increase activity 
either way with minor price changes in 
cottonseed products. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, September 1, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $21.50. Basis prime cotton- 
seed oil 64% @6%ec. 


PEANUT OIL.—The market was 
dull as the trade awaited information 
on whether or not there is to be a gov- 
ernment peanut buying program. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 6%c bid; Texas, 64% @6%c nominal 
at common points, Dallas, 6% @6%c 
nominal. 

Market transactions at New York: 


Friday, August 26, 1938 
—Range— —Closing—— 


Sales. High. Low. Bid. Asked. 
Sept. . 18 794 783 790 a trad 
Oct. . 9 798 790 792 a 795 
Ps. bec Weer ee 795 a nom 
Dec. . 24 798 790 1795 a trad 
Jan. . 10 799 788 796 a 797 
ae ee 798 a nom 
Mar. . 115 803 794 800 a 99tr 
MUG cwiare. | oo ook | tata 803 a nom 

Saturday, August 27, 1938 ’ 
Sept.. 18 787 783 779 a 185 
Oct. . 18 786 781 £783 a 82tr 
MUNG 5. -diecta® “SiiekO -onuee 783 a nom 
Dec. . 18 790 785 # 786 a trad 
Jan. . 23 791 787 #='786 a 789 
MGs wareeeey etwcatee, | coat 788 a nom 
Mar. . 81 798 793 793 a trad 
pare 2 tee 795 a nom 

Monday, August 29, 1938 
Sept... 16 775 767 T72 a 780 
Ost... 5 779 778 780 a 783 
esc Bek wees ee 780 a nom 
Dec. . 45 787 777 # £«°'1783 a trad 
Jan. . 29 790 780 786 a trad 
ee ee 786 a nom 
Mar. . 84 792 784 1790 a trad 


Tuesday, August 30, 1938 
Sept.. 62 775 757 1770 a 72tr 
Oct. . 18 785 776 £784 a trad 
RS eves aewen. Sete 783 a nom 
Dec. . 58 791 780 £788 a 87tr 
Jan. . 88 792 787 791 a trad 


ee ee ee ee 791 a nom 
Mar.. 67 796 788 796 a 95tr 
APP... ccc sees cece TOU RO 
Wednesday, August 31, 1938 
Sept. . 8 773 773 778 a trad 
Oct. . 10 780 777 #£«°'178 a trad 
MGs whi. Bee ewe 780 a nom 
Dec. . 33 785 780 782 a trad 
Jan. . 10 787 783 783 a trad 
Ae ee eer 785 a nom 
Mar. . 44 793 788 1791 a trad 
Thursday, September 1, 1938 
SS ara 768 767 766 a 768 
oS 1% 4 Tea TH 
Os 5. owes 783 779 781 a 79tr 
Oo. og ss 782 780 781 a 1782 
| re 793 787 790 a 89tr 


Sales, 69 contracts. 
(See page 41 for later markets.) 
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Chicago 


PACKER HIDES.—tTrading in the 
Chicago big packer hide market was ex- 
tremely slow this week, probably not 
more than 10,000 hides of various de- 
scriptions changing hands. Despite this, 
however, a firm tone was very evident. 
Sales this week were principally steers 
of July-August takeoff, with a few June 
hides included. All late takeoff hides 
sold at prices steady with last week. 
Earlier salted hides are still available 
at discounts from last sales on the late 
takeoff. 


Late on Friday of last week 10,000 
Colorado steers were sold at the steady 
price of llc. These hides were mostly 
July-August takeoff with some Junes. 


A sale was also made this week of 
1,000 special kill July-August kosher 
native steers at 11%c. 


A sale of a small parcel of heavy na- 
tive steers was made at 12c, steady. 
This was the only transaction in this 
description reported during the week. 

Butt brands were last sold at 11%c; 
extra light native steers, llc, July- 
August takeoff. July-August heavy 
Texas steers sold during the week at 
11%c, about 2,500 of this description 
being moved. Five hundred June Colo- 
rados changed hands at 10%c; 1,500 
July-August Colorados were sold at 11c. 


Heavy native cows continued to be 
quoted at 11%c for July-August. 
Earlier datings are available at a pro- 
portionate discount. A few light native 
cows sold during the week at 1lc for 
Junes and 11%c for July-August take- 
off. Branded cows last sold at 1le for 
July-August. 


Receipts of cattle at the 7 western 
markets for the first four days of this 
week totaled 159,000 head, compared 
with 151,000 head during the same days 
last week, 158,000 a year ago and 198,- 
000 head two years ago. 

OUTSIDE SMALL PACKER 
HIDES.—A very dull market prevailed 
in small packer hides during the past 
week, but dealers continued to quote all 
descriptions steady with last sales. Na- 
tive allweights of current production 
changed hands at 9 4c, selected, Chicago 
freight basis. Brands sold at 9c. Na- 
tive bulls continue to be quoted at 7%c; 
branded bulls, 7c, Chicago freight basis. 

PACIFIC COAST.—No reports of 
trading on the Pacific Coast were re- 
ceived in Chicago during the past week, 
but all quotations are being made on a 
basis steady with last sales. Market on 
the Pacific Coast was well cleaned up 
two weeks previously. Quotations con- 
tinue to be made on the basis of 94c 
flat for steers and cows, f.o.b. shipping 
point. 

FOREIGN WET SALTED HIDES. 
—tTrading was also apparently slow in 
South American hides, sales of only 
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about 16,500 being reported at prices 
slightly higher than a week earlier. Eu- 
rope took 2,500 Sansinenas at 67 pesos, 
or 10!%¢c. Four thousand Wilsons were 
also sold at the same price. Sales last 
week were made at 65 pesos, or approxi- 
mately 10%c. Five thousand Anglo re- 
jects and 5,000 Rosario rejects sold this 
week at 60 pesos, equal to 9%c. 

COUNTRY HIDES.—The dull situa- 
tion in the packer and small packer 
markets was also reflected in country 
hide trading, few sales having been 
made during the week. However, deal- 
ers continue to quote prices unchanged. 
Extremes are being held at 9@9%c; 
43- to 58-lb. buff weights, 8c; heavies, 
7c; allweights, 742@7%c; brands, 6% 
@7c; bulls, 542 @6c. 

CALFSKINS.—There has been no 
trading as yet in August packer calf- 
skins, the market having been previ- 
ously sold up to the end of July. Last 
trading in packer calfskins was at 
18%c for northern heavies 944/15 lbs., 
with Detroit, Cleveland and Evansville 
heavies at 19c. Lights, under 9% lbs., 
last sold at 17%c and Milwaukee all- 
weight packers at 17%c. River point 
heavies last sold at 17%c. 


City calfskins have also been quiet, 
dealers awaiting trading in the big 
packer market to establish values. 
Heavies, 10 to 15 lb. weights, are quoted 
at 14% @l5c and 8 to 10 lb. weight 
lights at 138%c. Light calf and deacons 
are being priced nominally at 95c. 

Country calf continues to be valued 
at 10@10%c. Country kips are quoted 
at 9c. 

LATER: A lot of 7500 July-August 
Southern calfskins, 15 lb. down, sold 
Friday at 165c. 


KIPSKINS.—July production of kip- 
skins was moved earlier and the market 
is now quiet and waiting, big packers 
not yet offering August production. In- 
cluded in the last trading were sales by 
one packer of northern native kips at 
15%c; southern natives, 14%c; north- 
ern overweights, 14%4c; branded, 12%c. 
Another packer sold northern natives 
at 15%c, northern overweights at 14c 
and brands at 12%c. Included in a third 
sale were northern natives at 15%%c, 
southern natives at 14%c, northern 
overweights at 14%c, southern over- 
weights at 13%c and brands at [2%c. 

City kipskins were also inactive, trad- 
ing in the big packer market being 
awaited to establish values. Last sales 
of this description were made at 13c. 
Outside cities continue to be quoted 
nominally at 12%@13c; country kips, 
9% @10ce, flat, nominal. 

Packer July slunks were sold up three 
weeks previous at 70c. 


HORSEHIDES.—tThere has been lit- 
tle or no improvement in the dull mar- 
ket for horsehides which has prevailed 
for the past couple of weeks, and quota- 





tions are nominal. Good city renderers 
are quoted at about $3.00, selected, 
f.o.b. nearby shipping points. Ordinary 
trimmed renderers are priced at $2.70 
@2.90, delivered Chicago. Bids are re- 
ported to range down to 25c under these 
prices. Mixed city and country lots are 
quoted nominally at $2.40@2.50, Chi- 
cago. 

SHEEPSKINS.—tThe dry pelt situa- 
tion remains unchanged, sales this week 
having been made at prices steady with 
those of a week earlier. The market 
continues rather quiet, however, and 
around 13%c, delivered Chicago. The 
limited production of big packer shear- 
lings moved readily, the market again 
being quoted at 65c for No. 1’s, 42%@ 
45c for No. 2’s and 25c for No. 3’s. 
There is little interest in pickled 
skins. Sales continue to be made at 
$4.75, with August skins also avail- 
able at this price. Packer lambs are 
valued at $1.00@1.05 per cwt. live 
lamb down to 75@90c for outside small 
packer pelts. 

New York 

PACKER HIDES.—About 6,000 to 
7,000 packer hides sold in the New York 
market early in the week at 12c for na- 
tives, 11%c for butts and 11lc for Col- 
orados. These sales about cleaned up 
the market to September 1, at prices 
steady with last previous sales. Pack- 
ers had been asking 12%c for August 
heavy native steers. Two packers had 
previously sold their August production 
of butts at 114%c and Colorados at 11c. 

CALFSKINS.—There were rumors 
which could not be confirmed of consid- 
erable undercover trading by packers 
and collectors of allweights at steady 
prices. Some sales of 12/17 lb. butter- 
milks was reported at $2.65. Last trad- 
ing in collectors’ calfskins was at $1.10 
for 4-5’s, $1.30 for 5-7’s, $1.60 for 7-9’s 
and $2.70 for 9-12’s. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Aug. 27, 1938.—Old con- 
tracts: Sept. 10.55@10.60; Dec. 10.84@ 
10.86; Mar. 11.10 n; June 11.13 n; sales 
15 lots. Closing 2 higher to 4 lower. 

New: Dec. 11.45@11.48; Mar. 11.75 
@11.79; June 12.00 b; sales 7 lots. Clos- 
ing unchanged to 1 lower. 

Monday, Aug. 29, 1938.—Old con- 
tracts: Sept. 10.35 b; Dec. 10.65; Mar. 
10.90 n; June 10.93 n; sales 93 lots. 
Closing 19 to 20 lower. 

New contracts: Dec. 11.26@11.30; 
Mar. 10.57@10.65; June 11.81 n; Sept. 
(1939) 12.05 n; sales 68 lots. Closing 
18 to 19 lower. 

Tuesday, Aug. 30, 1938.—Old con- 
tracts: Sept. 10.52 b; Dec. 10.87@10.88; 
Mar. 11.12 n; June 11.15 n; sales 25 
lots. Closing 17 to 22 higher. 

New contracts: Dec. 11.48 b; Mar. 
11.82 n; June 12.00@12.07; Sept. 
(1939) 12.24; sales 7 lots. Closing 19 
to 25 higher. 

Wednesday, Aug. 31, 1938.—Old con- 
tracts: Sept. 10.52 n; Dec. 10.83; Mar. 
11.00@11.10; June 11.03 n; sales 26 lots. 
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The closing was unchanged to 12 lower. 

New contracts: Dec. 11.483@11.45; 
Mar. 11.73; June 11.96 n; Sept. (1939) 
12.20 n; sales 17 lots. Closing 4 to 9 
lower. 

Thursday, Sept. 1, 1938.—Old con- 
tracts: Sept. 10.41 b; Dec. 10.73@10.75; 
Mar. 10.93@10.97; June 10.96 n; sales 
18 lots. Closing 7 to 11 lower. 

New contracts: Dec. 11.33 b; Mar. 
11.60@11.65; June 11.82 n; Sept. 
(1939) 12.07 n; sales 8 lots. Closing 10 
to 14 lower. 

Friday, Sept. 2, 1938.—Old contracts: 
Sept. 10.56 b; Dec. 10.87@10.90; Mar. 
11.06@11.16; June 11.09 n; sales 6 lots. 
Closing 13@15 higher. 

New: Sept. 12.23 n; Dec. 11.47@ 
11.50; Mar. 11.76@11.80; June 12.00 b; 
sales 27 lots. Closing 14@18 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 2, 1938, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
937. 


Sept. 2. week, 
Hvy. nat. strs. @i2 @12 @19% 
Hvy. Tex. strs. @11% @11% @19% 
Hvy. — brnd'd 
ee @11% @11% @19% 
Hvy. “Col, strs. @11 @il @19 
Ex-light Tex. 

/ ee @li @ll @17% 
Brnd’d cows .. @ll @ili @17% 
Hvy. nat. cows @i11% @11% @18% 
Lt. nat. cows. @11% @11% @1i% 
Nat. bulls ... @ 8% @ 8% @14% 
Brnd’d bulls. @ 7 Tig @ Te @13% 
Calfskins . ..17%@18% 17%@18% 23 @27 
Kips, nat. -15 @15% 15%@15% @20% 
Kips, ov- -wt. @14% @14% @19% 
Kips, brnd’ d.. @12% @12% @18 
Slunks, reg. .. @i70 @70 @1.10 
Slunks, hrls...35 @40 35 @40 @45 


Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts... @ 9% @ 9% 14%@16 
Branded ..... @a9 @9 144% @15% 
Nat. bulls ... @ 7% @7% 12 @12% 
Brnd’d bulls.. @i7 @i7 11 @l1% 
Calfskins ....131%4@15 13%@15 20 @21 
ME Ses nebaee @13 @13 @18 
Slunks, reg. ..60 @65n 60 @65n 95 @1.00n 
Slunks, hris..25 @30n 25 @30n 35 @40n 
COUNTRY HIDES. 
Hvy. cows ... @7 @7 oie 
Hvy. steers .. @i7 @ 4 
ea @ 8 @s8 12%918" 
Extremes ....9 @9% 9 @9% 14 @14% 
Bulls ........ 5%@ 8 5%@ 6 10% @10% 
Cc _— 10 @10% @10%ax15%@16 
ae @ 9 @ 9 14%@15 
aad shides ...2.40@3.00 2.30@3.10 4.30@5.35 
SHEEPSKINS. 

Pe cs Giaswuses GeONNRaeee “Sucecusecee 
Sml. pkr. 

DE Grits Qswkiente  wawakipateede - aaagalaeeiid 
Pkr. shearlgs..60 @65 60 @65 1.20@1.35 
Dry pelts ..... @13% @13% 24% @25 


ARGENTINE BEEF EXPORTS 
Cable reports of Argentine exports of 
beef this week up to September 1, 1938: 
To the United Kingdom, 57,414 quar- 
ters; to the Continent, 2,497. Last week 
to the United Kingdom, 140,032 quar- 
ters; to the Continent, 8,800. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended September 2, 1938, totaled 379,- 
585 lbs. of lard and 140,000 lbs. of 
bacon. 


Week Ending September 3, 1938 


___WEER’S CLOSING MARKETS 














FRIDAY'S CLOSINGS 


Provisions 


Lard weakened further Friday on 
large September deliveries and result- 
ant liquidation, but steadied on scat- 
tered buying, evening up due to ap- 
proaching holidays and smaller increase 
in Chicago lard stocks during August 
than anticipated. 


Cottonseed Oil 


Cotton oil was quiet and barely steady 
owing to dullness in cash trade, un- 
steadiness in lard, favorable growing 
weather and approaching holidays. 
Southeast and valley crude was quoted 
at 6%@6'%c; Texas, 6%c bid. Texas 
seed quoted at $21 a ton. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept., 7.70@7.74; Oct., 7.78; Dec., 7.82@ 
7.86; Jan. 1939, 7.85@7.86; March, 7.95 
sales. Sales 106 lots. Closing steady. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 
Stearine, 7%c asked. 


Friday's Lard Markets 


New York, September 2, 1938.—Prices 
are for export. Lard, prime western, 
8.20@8.30c; middle western 8.20@8.30c; 
city, 7%c; refined continent, 8%c; South 
America, 8%c; Brazil kegs, 9c; short- 
ening, 10c in carlots. 


CHICAGO HIDE FUTURES 


Saturday, Aug. 27, 1938.—Close: 
Sept. 11.15 n; Dec. 11.55 n; Mar. 11.80 
n; June 11.90 n; no sales. Closing un- 
changed. 


Monday, Aug. 29, 1938.—Close: Sept. 
11.15 n; Dec. 11.40; Mar. 11.65; June 
11.90 n; sales 9 lots. Closing unchanged 
to 15 lower. 


Tuesday, Aug. 30, 1938.—Close: Sept. 
11.15 n; Dec. 11.50 n; Mar. 11.65 n; 
June 11.90 n; no sales. Closing un- 
changed to 10 higher. 


Wednesday, Aug. 31, 1938.—Close: 
Sept. 11.15 n; Dec. 11.50 n; Mar. 11.65 
n; June 11.90 n; no sales. Closing un- 
changed from yesterday. 


Thursday, Sept. 1, 1938.—Close: 
Sept. 11.15 n; Dec. 11.50; Mar. 11.65 n; 
June 11.90 n; sales 5 lots. Closing un- 
changed from yesterday. 


Friday, Sept. 2, 1938.—Close: Sept. 
11.15 n; Dec. 11.87; Mar. 11.65 n; June 
11.90 n; sales 3 lots. Closing unchanged 
to 13 lower. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of September 1: 


Aug. 31, July 31, Aug. 31, 
1938. 1938. 1937. 


Pork, bbls. ........ 20,549 23,373 6,559 
P. 8. lard, Ibs..... 70,658,636 70,227,517 82,847,656 
Other lard, Ibs... . 4,126,310 4,284,858 3,361,402 


D. 8. el. bellies’... 7,764,530 8,127,688 10,688,880 
D. 8. rib bellies’... 1,651,108 1,245,312 950,500 


Ex. sh. cl. sides’... 1,500 400 1,700 
D. S. sh. fat backs, 

BR. cenvdccexeses 4,422,347 4,200,743 1,575,372 
D. 8S. shidrs., Ibs... 82,528 135,101 9,510 


S. P. hams, Ibs.... 3,235,850 4,645,634 8,882,186 
S. P. skinned hams, 

TR. ccc seseececs 10,107,882 14,261,828 18,134,191 
S. P. bellies, Ibs. ..11,546,570 13,185,228 13,379,656 
S. P. picnics and 

8S. P. Boston 


shldrs., Ibs...... 8,105,664 4,078,699 2,188,407 
8S. P. shldrs., lbs.. 30,000 20,000 11,000 
Other cuts of meats, 

WG. cdevccceveues 8,184,683 8,610,850 6,103,611 

Total cut meats, 

TR. vcssvencese 50,132,662 58,511,483 61,925,013 


‘Made since Oct. 1, 1937. 





BRITISH PROVISION MARKETS 


Liverpool, Sept. 1, 1938.—General 
provision market steady but dull. Very 
poor demand for A. C. hams and pure 
lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 96s; Canadian hams (A.C.) 
93s; short backs, unquoted; bellies, 
English, 67s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
89s; Canadian Cumberlands, 81s; spot 
lard, 45s 6d. 


LIVERPOOL PROVISION STOCKS 


Provision stocks on hand September 1, 
1938 as estimated by Liverpool Trade 


Association: 
Sept. 1, Aug. 1, Sept. 1, 
1987. 


1938. 1938. 
ere era . 95,812 538,200 13,552 
i ect ane+ maeeat 677,264 553,280 443,968 
Shoulders, lbs. .......... esee eege 
ButGer, CWT ws cvecccses 11,987 18,158 8,008 
Cheese, CW bee 00:0:06000026 24,670 23,407 26,555 
Lard, steam (U. 8.) tons. 83 55 22 
L = oe (Canada) 
thes eceeesesasees eeee “00” 37 
L ard, “steam (Argentina) oo 
L ont, ‘sotinad (U. 8.) tons. 1,400 1,747 605 
La, Nero (Canada) 
<< Sige es094sve.uneee 8 54 59 
mh "te ‘fined (Can. & 
So. Amer.) tons....... 9 10 4 


~~ *(Ton of 2,240 Ibs.; ewt., 112 Ibs.) 





LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 


erpool for the week of Aug. 17: 
Aug. 17, a, 10, Aug. 18, 
1938. 1938. 1987. 
per cwt. per cwt. per cwt. 
American green bellies. .$14.69 $14.71 Nominal 
Danish Wiltshire sides.. 22.24 22.45 $23.19 
Canadian green sides.... 20.74 21.37 22.15 
—* short cut green pat 


ha 21.54 24.52 
Americ an refined lard. 9.92 10.17 14.86 
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LIVE STOCK MARKETS 


Weekly Review 


PACHERS’ 
LIVESTOCK COSTS 


ACKERS paid $123,000,000 for live- 

stock slaughtered under federal in- 
spection during July, 1938. This was 
same as paid in July, 1937, but $20,000,- 
000 more than 5-year average. 

While cost was the same as a year 
ago, number of animals purchased for 
this amount was much larger. Increase 
included 30,000 more cattle, 600,000 
more hogs and 71,000 more sheep. There 
were 80,000 fewer calves marketed in 
July this year than a year ago. Not 
only were numbers of livestock larger, 
but average weight of animals of all 
classes was heavier. 

More limited public buying power dur- 
ing July, 1988, when compared with the 
same month a year ago, coupled with 
larger volume of livestock and meat 
available, accounted for lower price of 
meat which has prevailed, and in turn 
for lower cost of livestock. 

Cost of each class of livestock in July, 
1938, with comparisons: 


JULY LIVESTOCK COST 


July, 1938. July, 1937. 5-year avg. 

Cattle ....... $57,000,000 $58,000,000 $44,000,000 
Calves ....... 7,000,000 8,000,000 —- 6,000,000 
Hogs ........ 51,000,000 46,000,000 45,000,000 
Sheep ........ 9,000,000 11,000,000 9,000,000 
Meat produced from _ federally- 


inspected slaughter in July compared 
with production of a year ago and the 
5-year-average: 


JULY MEAT PRODUCTION 





July, 1938. July, 1937. 5-year avg. 
Ibs. Ibs. Ibs. 

ee xccswast 397,000,000 365,000,000 391,000,000 

VOOR ccicccvcas 47,000,000 56,000,000 52,000,000 

Pork and lard.437,000,000 297,000,000 479,000,000 
Lamb and 

mutton .... 55,000,000 53,000,000 52,000,000 

BOE cece cs 937,000,000 771,000,000 974,000,000 














Average cost per 100 Ibs. live weight 
of each class of livestock during July, 
with comparisons: 


AVERAGE COST OF LIVESTOCK 


5-yr. 

July, 1938. July, 1937. avg. 

GOES c vesvecsesececs $7.62 $ 8.17 $6.01 
BO cc ccsesscisaace 7.71 8.02 6.03 
WDD cnccceccecessess 8.65 11.48 6.97 
OD ctavdnacéneewans 7.95 9.60 7.93 


AUGUST LIVESTOCK MARKETS 


Hog receipts during August at 11 
principal markets totaled 1,067,000 
head, the largest since May. In August, 
1937, receipts totaled 707,000 head. At 
Chicago average price for month was 
$7.80, heavy runs of sows and receipts 
of unfinished new crop hogs reducing 
average price materially. This com- 
pares with average of $8.60 in July, 
$11.85 in August a year ago and $11.65 
in August, 1936. Top for month was 
$10.00. 

Cattle receipts at Chicago during Au- 
gust were about average for the month, 
although a comparatively small number 
of range cattle was received. Good 
pasture and feed conditions have held 
back range cattle runs, which are fur- 
ther reduced by tendency to hold cows 
and heifers for herd replenishment. 
Average price of native beef steers was 
$10.35, compared with $10.50 in July, 
$14.00 in August a year ago and $13.95 
in the same month two years ago. Fat 
cows and heifers averaged $7.75 for 
month; canners and cutters, $4.55. 


Lamb prices during August fell to 
lowest level of year at Chicago, average 
being $8.40, compared with $9.00 in 
July, $10.75 a year ago and $10.70 two 
years ago. Receipts for month were 
largest since 1933. Receipts of feeding 
lambs were small, due to good feed 
conditions on the range. 


Calf receipts at Chicago were lightest 
for month in 30 years. Calves of all 
grades have been scarce at most mar- 
kets, showing again trend toward re- 
plenishment of both dairy and beef 
herds. 

Average weight of cattle received at 
Chicago was 950 lbs.; calves, 145 lbs.; 
hogs, 285 lbs., which was: heaviest for 
any month so far this year; lambs 85 
lbs. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during July, 1938 
compared with July a year earlier: 


July, July, 10 yr. 
1938. 1937. July av. 
Per cent. Percent. Per cent. 
Cattle— 
OO re 45.69 39.15 49.86 
Cows and heifers. ..49.24 56.37 45.62 
Bulls and stags.... 5.07 4.48 4.45 
Hogs— 
BOGE aisecakatusans 60.41 60.97 60.41 
Barrows ..........88.50 37.49 38.75 
Stags and boars.... 1.09 1.54 84 
Sheep and lambs— 
Lambs and year- 
SE weeeasonttard 93.75 94.05 94.26 
ee 6.25 5.95 5.7 


HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
11 principal markets, July, 1938: 


July, 1938. June, 1938. July, 1937. 







wo : o a : 

& : & - & Ee 

ol p 2 = = A 

a oO ef oe) A 2) 

os Be ss Be ss Fe 

is & ff & EE 

Chicago ..........282 $8.60 272 $8.52 268 $11.57 
East St. Louis....222 9.50 223 8.81 216 12.30 
Kansas City ... 9.85 238 8.65 236 11.97 
Omah@ ...ccccee 8.28 27 8.22 268 10.83 
Sioux City ..... 8.08 288 8.12 270 10.93 
South St. Joseph 9.17 233 8.59 230 11.61 
South St. Paul.. 7.84 301 7.95 280 10.90 
Cincinnati ... 2 9.45 218 8.87 212 12.36 
og re 9.62 236 8.81 238 11.55 
Fort Worth ......209 9.25 208 8.45 201 11.37 
Wichita .........231 9.31 233 8.46 231 11.84 









Ohio 


Crery Day 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, nd. 
La Fayette,Iud. Louisville,Ky. Nashville, Tenn. 


Montgomery, Ala. 
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BEMIS BRO. BAG CO. - 


Sales-makers for 
sausage. Neat, beau- 
tifully printed, more 
economical to fill. 
Send for sample. 


ST. LOUIS - BROOKLYN 


The National Provisioner 











CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 

Des Moines, Ia., September 1, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota, total 
receipts for the first four days this 
week were 63,300, as compared with 
64,500 a week earlier. Compared with 
last Saturday, hogs, 220-lb. down, were 
strong to 10c higher; heavier weights 
unevenly 10@30c up; good light weight 
packing sows 10c higher; medium 
weights and heavies 10@25c up. Thurs- 
day’s bulk, good to choice, 200-250-lb., 
$8.35@8.55; strictly choice up to $8.65 
delivered at plants; 250-270-lb., $8.10@ 
8.40; 270-290-lb., $7.85@8.20; 290-350- 
Ilb., $7.15@7.90; 180-200-lb., $8.25@ 
8.45; 160-180-lb., $7.35@8.25; packing 
sows 350-lb., down unevenly $6.50@6.90, 
few $7.00; 350-425-lb., $6.10@6.50; 425- 
550-lb., $5.55@6.20. 

Receipts at the Corn Belt concentra- 
tion points and meat plants for the 
week ended on Sept. 1: 


This Last 

week. week. 
Friday, August 26...........+.+.- 15,400 21,200 
Saturday, August 27...........-- 13,700 15,000 
Monday, August 29.............22,600 23,700 
Tuesday, August 30............. 11,900 12,700 
Wednesday, August 31.......... 16,100 14,800 
Thursday, Sept. 1........-..ee0. 12,700 13,300 


CANADIAN LIVESTOCK PRICES 


STEERS. 
Week Same 
ended Last week 
Top Prices Aug. 25. week. 1937. 
ee eee $ 7.35 $ 7.35 $10.00 
Montreal .......cccccces 7.65 7.75 8.50 
WERREIOR ccccccsccccccs 7.25 7.25 9.00 
GEE scccccccccsccese 6.00 6.50 6.50 
Bdmonton .......--++0- 5.50 5.50 6.00 
Prince Albert .......... 4.00 .25 6.00 
Moose Jaw ......-..-se0% 5.50 5.00 7.00 
Saskatoon ........-.ese. 6.00 6.00 6.00 
Regina ... errs Poet 5.50 5.50 
VEAL CALVES. 
ere eee $10.00 $10.00 $10.50 
Momtreal .....ccccccccce 8.50 8.00 9.00 
ee 8.00 7.50 7.00 
COED cn gs60ecvese sues 6.50 6.00 6.00 
Bdmonton ......cccccee 6.00 6.00 6.00 
Prince Albert .......... 5.50 5.25 5.00 
See 6.00 6.00 5.00 
Saskatoon ...........-.- 6.50 6.50 6.00 
RRS 7.00 6.25 nee 
BACON HOGS, 

DOONOG nos cicccteccsvesd $ 9.25 $10.15 $10.25 
PEANORE 6c cccccccvcesees 9.5 10.00 10.50 
Winnipeg* 9.75 
Calgary ... 9.50 
Edmonton ... 







Prince Albert . 
Moose Jaw . 
Saskatoon .. 





: pees 
: $838 





1 Montreal and Winnipeg hogs sold on ‘‘fed an 
watered"’ basis. All others ‘‘off trucks."’ 


a 


GOOD LAMBS. 
WOE 63 csccioscrineoneda $ 8.50 $ 9.00 $ 9.50 
PMOTORE 6.0 .ccccvesccses 8.25 8.00 9.00 
MED 65.0.0 840060006 7.25 7.75 8.00 
DT +56 coe tegehmaeee 6.25 6.25 6.25 
Pee 6.50 6.50 6.50 
Prince Albert .......... 6.25 6.25 7.00 
Moose Jaw .......ccccee 6.50 6.50 7.00 
EL can éosescaeute 6.50 6.50 7.25 
DE, .cdview caw xeeeeee 6.75 6.50 Sepia 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 24,976 cattle, 4,019 
calves, 33,033 hogs and 26,006 sheep. 


Week Ending September 3, 1738 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 1, 1938, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted). 


BARROWS AND GILTS: 
Good-choice: 


on Serer ere $ 7.50@ 8.50 $ 
160-1 Ns ~ Kamainensese en suis 8.2) 8.75 
DE  cvsnwonsawecedue 8.50@ 9.00 
Se Gs. cécceccsecheweh 8.80@ 9.05 
RMI oon acca ahens's 8.80@ 9.05 
SE A. acncteencecvones 8.65@ 9.05 
PEE . dcecsatecacéhee 8.10@ 8.75 
Medium: > 
Sr My dc ceeseecadoene 7.00@ 7.50 
DE Se. scsecceteceoans 7.65@ 8.25 
Po ere 8.00@ 8.50 
PACKING SOWS: 
Good: 
MG: <5 wantneaneeu es 7.00@ 7.50 
ow 2S SE 6.65@ 7.10 
Ge 6.25@ 6.75 
Medium, 275-550 Ibs.......... 6.00@ 6.75 
SLAUGHTER PIGS: 
Good-choice, 100-140 lbs.... 7.00@ 7.75 
Medium, 100-140 Ibs........ 6.75@ 7.50 
Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 
ee a -cacscacewcwes 10.00@11.00 
SE En eccnnwsccows 10.75@11.50 
en 11.00@12.25 
SPP EOEe ER. sevcsvcvesces 11.25@12.25 


8.75@10.00 
9.00@ 10.75 
9.25@11.00 
9.25@11.25 


1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, medium: 








TEP EID TRB, ciccccccvecces 7.25@ 9.00 
SPEND TU ic cctvevccens 7.75@ 9.25 
STEERS, common (plain): 
TOPE TS ccwsiccssccces 6.00@ 7.75 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs......... 9.75@11.00 
Good, 550-750 Ibs........... 8.00@ 9.75 
HEIFERS: 
Choice, 750-900 Ibs......... 9.50@10.75 
Good, 750- BS. cccccccve 8.25@ 9.75 
Medium, 550-900 Ibs........ 6.25@ 8.50 
Common (plain), 550-900 Ibs. 5.00@ 6.50 
COWS, all weights: 
GROIED  cccsvcvccovesecveceee 7.00@ 7.75 
GO iceveservisccceesevees 6.25@ 7.00 
MeGIGM oc ccccccscccccccccs 5.75@ 6.50 
Common (plain) ........... 5.00@ 6.00 
Low cutter and cutter...... 4.00@ 5.00 
BULLS, yearlings excluded: 
BOO . sexe teesaccweogecwees 6.25@ 7.00 
a 5.75@ 6.75 
Cutter and common (plain). 5.25@ 5.75 
VEALERS (all weights): 
Choice 10.00@11.00 
Good ... . 9.00@ 10.00 
Medium ‘ 8.00@ 9.00 
Cull and common (plain)... 6.00@ 8.00 
CALVES, 250-400 Ibs.: 
ee 7.00@ 8.25 
OS errr 6.50@ 7.50 
) | PPP Prrrrrrrrrr ee 5.50@ 6.50 
Common (plain) ........... 5.00@ 5.50 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
GND osc c cn sccresecovessces 8.35@ 8.50 
GOON sccccccevccecccesiovesic 7.75@ 8.35 
MOGI oc ccc cvcccccacwesee 6.75@ 7.75 
Common (plain) ........... 5.75@ 6.75 
YEARLING WETHERS (shorn): 
ee ee ee 5.85@ 6.75 
ee Weer 5.25@ 6.10 


EWES (shorn): 


GeeR-GhOe vccsceuevess ves 3.25@ 3.75 
Common (plain) and medium 2.00@ 3.25 


CHICAGO. NAT. STK. YDS. OMAHA, KANS. CITY. ST. PAUL. 





7.8 4 8.40 $ 7.65@ 8.50 $ 7.75@ 8.40 § 7.75@ 8.15 
8.25@ 8.70 8.25@ 8.70 8.00@ 8.60 8.15@ 8.65 
8.50@ 8.80 ens | 8.80 Peo | 8.65 8.65@ 8.75 
es | 8.90 8.70@ 8.85 8.50@ 8.65 ret | 8.75 
8.70@ 8.90 8.60@ 8.80 8.50@ 8.65 8.55@ 8.75 
8.45@ 8.85 8.20@ 8.70 8.25@ 8.60 | 8.60 
7.90@ 8.60 7.65@ 8.30 7.75@ 8.40 7.25@ 7.85 
doucexveas 2 Ce eee sae ee 
euusawesus 5. ot Beer nenenenniyl 
jaraeaates ye ES eee onageuewnn 
6.85@ 7.60 7.00@ 7.40 6.75@ 7.25 6.85@ 7.25 
tae 7.25 6.75@ 7.25 6.50@ 7.00 6.65@ 6.85 
6.00@ 6.60 6.25@ 6.95 6.10@ 6.75 6.50@ 6.65 
5.75@ 6.60 6.25@ 7.00 5.75@ 6.75 = ......eeee 
8 er ee ee 7.25@ 7.75 
GE TAN uwsanecdas, Consiaccens: | Sescueotee 
9.75@10.50 9.50@10.75 9.50@11.00 9.75@10.75 
10.00@11.25 10.00@11.25 a 50 10.00@11.00 
10.25@11.50 10.25@11.50 10.25@11.50 10.35@11.35 
10.50@11.50 10.25@11.75 10.25@11.50 10. 11.50 
8.75@10.00 8.25@10.00 8.25@ 9.85 8.75@10.00 
9.00@10.25  8.50@10.25 His oy 9.00@ 10.35 
9.00@10.50 8.75@10.25 8.50@10.25 9.15@10.50 
9.00@10.50 9.00@10.25 8.75@10.25 9. 10.50 
7.25@ 8.75 7.00@ 8.50 7.00@ 8.50 6.85@ 8.85 
7.50@ 9.00 7.25@ 8.75 7.25@ 8.75 7.25@ 9.15 
6.25@ 7.50 6.00@ 7.25 5.75@ 7.25 5.85@ 7.25 
9.25@10.00 9.50@10.50 9.25@10.50 9.00@10.35 
8.25@ 9.25 8.25@ 9.50 7.75@ 9.25 7.75@ 9.75 
9.25@10.00 9.00@10.25 9.25@10.75 9.00@10.00 
8.25@ 9.25 7.75@ 9.00 7.75@ 9.25 7.75@ 9.00 
7.00@ 8.25 6.25@ 7.75 6.25@ 7.75 6.15@ 7.75 
5.50@ 7.00 5.00@ 6.25 5.00@ 6.25 4.85@ 6.15 
6.0@ 6.75 5.85@ 6.75 5.50@ 6.75 5.85@ 6.50 
5.25@ 6.00 5.25@ 5.85 5.00@ 5.65 5.25@ 5.85 
4.75@ 5.25 4.90@ 5.25 4.75@ 5.00 4.65@ 5.25 
3.25@ 4.75 3.85@ 4.90 3.50@ 4.75 3.25@ 4.65 
6.25@ 6.75 6.25@ 6.75 6.25@ 6.50 6.00@ 6.50 
5.253@ 6.50 5.50@ 6.25 5.25@ 6.25 5.25@ 6.00 
4.50@ 5.25 4.75@ 5.50 4.25@ 5.50 4.50@ 5.25 
10.25 only 8.00@ 9.50 eae 9.50 _peie 
9.00@10.25 7.00@ 8.00 7.50@ 9.00 8.50@10.00 
7.75@ 9.00 Soe 7.00 6.50@ 7.50 7.50@ 8.50 
4.50@ 7.75 5.00@ 6.00 5.00@ 6.50 5.50@ 7.50 
7.50@ 8.75 7.50@ 8.50 7.75@ 8.50 8.50@ 9.50 
6.50@ 7.50 6.50@ 7.50 6.50@ 7.75 7.00@ 8.50 
5.50@ 6.50 5.50@ 6.50 5.75@ 6.50 6.00@ 7.00 
4.75@ 5.50 5.00@ 5.50 4.50@ 5.75 5.00@ 6.00 
7.75@ 8.00 7.75@ 8.00 7.75@ 8.00 7.75@ 8.00 
7.25@ 7.75 7.25@ 7.75 7.25@ 7.75 7.25@ 7.75 
6.25@ 7.25 6.75@ 7.25 6.25@ 7.25 6.50@ 7.25 
5.00@ 6.25 5.75@ 6.75 5.25@ 6.25 5.25@ 6.50 
iieenhonbe 5.50@ 6.75 5.50@ 6.50 5.75@ 6.50 
orisectaes 4.50@ 5.50 50@ 5.50 5.00@ 5.75 
2.75@ 3.50 3.00@ 3.50 2.75@ 3.50 38.00@ 3.50 
1.75@ 2.75 1.75@ 3.00 1 2.75 1.50@ 3.00 





NEW YORK LIVESTOCK 


Receipts week ended August 27: 
Cattle. Calves. Hogs. Sheep. 








Jersey City ........ 4,584 11,295 3,944 29,801 
Central Union ...... 1,650 1,304 ...... 18,132 
New York .......... 191 2,702 13,612 3,536 
DE wisccscasees 6,425 15,301 17,556 51,469 
Last week ........ 5,334 18,888 15,550 55,755 
Two weeks ago.... 4,912 15,212 14,766 44,372 


PACIFIC COAST LIVESTOCK 


Receipts five days ended Aug. 26: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 5,368 1,806 2,404 888 
San Francisco ...... 935 7 2,605 2,605 
Portland .......000 3,625 875 3,950 2,500 


DIRECTS—Los Angeles: Cattle, 9 cars; calves, 5 
cars; hogs, 67 cars; sheep, 87 cars. San Francisco: 
Cattle, #90 head; calves, 25 head; hogs, 1,226 head; 
sheep, 1,220 head. Portland: Hogs, 1,016 head. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 27, 
1938, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep.* 

Armour and Company....... 8.790 3,329 18,486 
Swift & Company........... 5,685 3,535 7,085 
WE OP GOeccceceerses ... 5,604 4,673 12,374 
SEED éeenewccsecewsedeey 11,877 9 585 6,092 
GEE nar echete nd atacee cbse 9,352 22,335 8,748 
Weatern Packing Co., Inc., 1, 604 hogs: Agar 


Packing Co., 4,530 hogs. 


Total: 41,308 cattle; 5,070 calves; 
34,713 sheep. 


Not including 528 cattle, 285 calves, 19,555 hogs 
and 18,022 sheep bought direct. 


*These figures include directs. 


44,579 hogs; 


KANSAS CITY. 




















Cattle. Calves. Hogs. Sheep 
Armour and Company 3. ped 928 1,521 8, 
Cudahy Pkg. Co..... 8,1 756 946 «863,372 
Swift & Coupans.. a 457 750 861,477 3,531 
Wilson & Co........ 2,244 986 007 2,65 
DO CE, Dv ccns seen eneee me oweees 
M. Rerabiow i . ) eer eee 
GURGTS cccccccccccece 6,859 577 1,490 2,071 
TOME cccceve +++--20,422 8,997 6,769 15,534 
Not including 15,333 hogs bought direct. 
OMAHA. 
Cattle and 
alves. Hogs. Sheep 
Armour and Goupeag iweheed 4,979 3,597 8,580 
Cudahy Pkg. Co .200 2,464 8,802 
Wilson & Go. mania a: ore 
Swift & Company........... 8,400 2,088 9,969 


Cattle and calves: Eagle Pkg. Co., 19: Greater 
Omaha Pkg. Co., 183; Geo. Hoffmann, 29; 
Pkg. Co., 1,013; Nebraska Beef Co., 741: 
Pkg. Co., 180; John Roth & Son, 123; South Omaha 
a eae 179; American Pkg. Co., 4; Lincoln Pkg. 

0., 802. 


GD ceetasevenvessececuse ences 7,345 29,753 
Total: 16,457 cattle and calves; 17,781 hogs; 
57,104 sheep. 


Not including 62 cattle, 
sheep bought direct. 


EAST ST. LOUIS. 


4,349 hogs and 4,463 

















Cattle. Calves. Hogs. Sheep. 

Armour and Company 3,451 1,441 5.562 5,718 

1,880 4,668 5.307 

652 8,366 932 

oseee n° pins 

veece 2,887 eveee 

Laclede Pkg. “Go Cevse ences esose Eee 

DM MGivccccea emacs tebee tc @_- 

Shippers ....... a 4 8,32 8,006 5.331 

DENNOD covecesccevae 888 4,024 5 

NE anes acaseas 21,990 12,684 82,832 18,233 

Not including 1,478 cattle, 8.825 calves, 23,181 
hogs, and 8,637 sheep bought direct. 

8T. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 

Swift & Company... 2,025 458 4,483 8,648 

Armour and Company 2,209 553 4,180 4,455 

GUD eccccescesces 1,876 85 ee seuss 

WOE cccvccivccie 6,110 1,046 9,201 13,003 


ant including 859 hogs and 512 sheep bought 
rect. 


SIOUX CITY. 


























Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,575 148 «63,661 4,350 
Armour and Company 1,634 127 3,882 3,949 
Swift & Company... 1,824 120 2,283 2,786 
SOND cccosvocese 2'078 28 4,872 1,855 
GED ccvcesecece oe @ rere 1 
Total ..... ae 5,804 438 14,698 12,941 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,636 1, 807 1,467 1,470 
Wilson & Co........ 2,501 1,480 1,473 1,748 
Others ......... éacece | OO 45 702 18 
ee 5,415 2,832 3,642 3,236 
Not including 20 cattle and 18 sheep bought 
direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 834 134 1,288 20,598 
Swift & Company... 773 1838 1,100 21,452 
Cudahy Pkg. Co..... 676 &3 663) =:1,525 
Others ...... eocccee Cee 402 928 40,142 
DORE .cccccvee voee 4,381 702 8,979 83,717 
FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 8,829 1,813 1,591 5,169 
Swift & Company. . - oe 1,348 1,473 5,929 
City Pkg. Co........ 107 45 9 
Blue Bonnet Pkg. Co. a3 133 126 1 
H. Rosenthal Pkg. Co. 58 13 33 35 
Betas cccccccccess 7,620 3,409 3,682 11,143 
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8ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

Armour -— wy ee 2, 553 1,592 8,229 6,061 
Cudahy Pkg. Co.. 1,321 1; "> eteke 529 
Rifkin. Pkg. Co.. « Ge . Ce weses conse 
Swift & Company.. . 4,419 2,546 * 472 11,700 
United Pkg. Co..... 1,1 adits sheee 
ORCS .nccccccccess 969 400... ee eevee 
BAG oc cccccveeves 10,970 6,557 18,701 18,290 


Not including 115 cattle, 194 calves, 2,158 hogs 
and 702 sheep bought direct. 























WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,503 959 811 1,305 
Dold Pkg. Co....... 741 198 508 11 
Dunn-Ostertag ...... eee eee 

red SE 96 345 
Sunflower Pkg. Co.. a eawes er 
Pioneer Cattle Co... 31 ..... donee 8 werese 
Rose Pkg. Co....... a ere 
Keefe Pkg. Co....... | are oo 

BOISE caccccceveves 2,850 1,157 1,809 1,316 

Not including 1,123 hogs bought direct. 

MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,789 1,589 6,910 2,166 
Armour and Company, 

ME. Adcvnveeeenener ree oe 
N. Y. B. D. M. Co GD seccs cvess oxgee 
GRIN POTS 60. cccsecee 145 8 52 285 
EE chescdicteceees 750 814 75 250 

MED gawseeatccen 3,406 38,219 7,037 2,701 

INDIANAPOLIS. 

a Calves. Hogs. 

Kingan & Co........ 467 559 «9,966 

Armour and Company 1585 121 2,437 

Hilgemeier Bros. ... 6 aes 630 

Stumpf Bros. ....... ....- 124 
Meier Pkg. Co...... 68 216 a 
Stark & Wetzel..... 88 309 28 
Wabnitz and Deters. 40 317 22 
Maass Hartman Co.. a ee eee ee 
Shippers ........... 3,592 22,595 5,536 
GE ce scctcocceee 1,279 106 173 797 
2 ee 7,556 2,607 36,767 10,309 

CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons. a<eee SB lnscee 371 
BE. Kahn's Sons Co. 404 22 6,502 4,614 
Lohrey Pkg. Co..... 3 211 ee 
H. H. Meyer Pkg. Co. 20 3,579 vwas 
J. Schlachter’s Sons. 147 °}&92...... 84 
J. & F. Schroth P. Co. 35 BEIT —s aevee 
J. F. Stegner Co.... 370 eaeda 63 
eae ° 361 4,848 2,650 
GES ccccvescecces 1,911 62: 359 
BOE cccecerssree 83,251 1,414 18,185 8,150 


Not including 1,117 cattle, 800 hogs and 784 sheep 
bought direct. 














RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Aug. 2 week. 1937. 
GRECNED cccccccsccrccens 41,308 36,956 39,123 
CE Mo cdccccccees 20,422 15,875 22,163 
Se 16,457 14,939 14,972 
East St. Louis........... 21,990 19,819 22,353 
SE EER a¢erecavecuenes 6,110 4,413 5,23 
BT EEE nseccesevasccs 5,804 ,500 8,752 
Oklahoma City .......... 5,415 5,421 3,866 
= eee 2,850 2,77 2,568 
Oe ee 4,381 4,511 5,023 
i ae. 10,970 17,409 11,862 
CE ee 8,406 8,311 4,281 
CO 7,556 911 7,422 
DEE  xeaseiveeussa’ 3,251 2,593 3,286 
oe 62 636 ven 
WEL deevecccesyaeeees 157,540 148,072 150,907 
*Cattle and calves. 
Chicago ’ 
Kansas City 8,772 
Omaha 13,028 
East St. Louis 4, 
St. Joseph 7,010 
Sioux City 10,597 
Oklahoma City = 
hita 4,937 
Denver 690 
St. Paul 18,283 
OSE ree ,03 7,397 5,642 
Ee 36,767 28,506 26,125 
0 eee 18,1 14,406 a _ 
eee 3,682 2,927 
WD ndicecinnacdnseden 219,662 201,065 189,356 
SHEEP. 
CED onc occcevecenes 84,713 40,208 40,139 
SE CE és cavseceves 15,534 12,521 20,281 
> 57,104 43,581 48,302 
OO aaa 18,233 19,214 4,068 
Pe AEE wagenccevces-ee 13,093 850 16,581 
ED sins gaside saves 12,941 11,331 8,284 
Oklahoma City .......... 8,236 1,682 24 
WEED seescccccvssecce 1,316 1,448 903 
DE dwliewbevecivsevees 83,717 1,902 56,416 

















Serer 42,935 32,183 
Milwaukee .... 1,861 2,557 
Indianapolis 9,015 13,849 
Cincinnati 8,5: 508 
ik ae 8,844 wee 

rer 290,480 271,988 282,895 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 








RECEIPTS. 
. Calves. Hogs. Sheep. 
Mon., Aug. 22 1,440 13,889 13,500 
Tues., Aug. 23 1,395 15,404 9, 
Wed., Aug. 24 1,089 13,380 11,612 
Thurs., Aug. 25 J 14,898 8,822 
Fri., Aug. 26.. 551 7,982 5, 
Sat., Aug. 27 100 «4, 5,000 
Total this week... ...43,504 5,584 69,553 53,834 
Previous week ....... 36,625 5,804 54,435 51,993 
GD vincecence sis $8,932 8,573 53,374 56,452 
Two years ago....... 44,707 9,079 50,329 55,312 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 22.......-. 8,005 258 1,156 1.656 
ues., Aug. 2. coos Se 58 957 1,250 
Wed., Aug. 24....... 8,047 17 832 1,385 
Thurs., Aug. 25...... 1,970 86 «61,650 1,071 
Fri., Aug. 2’ | ERE 1, 81 1,620 464 
Bat., ABB. B..cccccee are 100 100 
Total this week...... 11,792 460 6,315 5,926 
Previous week ....... 12,496 859 8,551 6,817 
errr 12,542 1,834 5,211 8,656 
Two years ago....... 15,167 1,289 7,177 10,234 


AUGUST AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 





——August Year. 
1938. 1937. 1938. 1937. 
Cattle ....6. 150,833 148,903 1,229,362 1,232,828 
Calves ...... 20,854 383,086 217,771 261,053 
BE ecvecwes 259,432 178,989 2,631,342 2,451,726 
Sheep ....... 203,555 194,651 1,681,056 1,614,004 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 

Week ended Aug. 27. 7. 35 $7.70 $2.80 $ 8.45 

Previous week ....... 10.25 7.75 8.00 8.30 

BE ox nwGeasevtneuee 14.30 11.25 3.75 10.50 

ROE 8.75 10.15 2.65 9.10 
BN 20s vanes aa aeer 10.80 10.55 2.90 8. 

DE. Gevneqsasbawntee 8.25 7.45 2.00 6.25 

RRR 5.75 3.75 2.35 6.2: 

Avg., 1933-1937 .... $9.55 $8.65 $2.75 $8.20 

SUPPLIES FOR CHICAGO PACKERS. 

Cattle Hogs. Sheep. 

Week ended Aug. 27...... 21,712 63,238 47,908 

PreviCGS Week .ccccccscce 22,901 44,883 39,314 

BEE VécsWete ces torecrieee 26,665 47,674 50,156 

eer eee 28,361 44,043 46,574 

CN cetcte cre teaeaeuaae an 26,198 40,771 55,442 

DE Shccoupaaaeesedaenea 37,279 ~=60, 54,623 
HOG RECEIPTS, WEIGHTS AND PRICES. 

Av. 

No. wt., ——-Prices—— 

rec'd. lbs. Top. Av. 

*Week ended Aug. 27.. 69,600 287 $4.00 $ 7.70 

Previous week ....... 54,435 287 #.15 7.75 

937 26 12.65 11.25 

267 11.80 10.15 

260 11.85 10.55 

252 8.05 7.45 

56 4.55 3.75 

Avg., 1933-37 ...... 105,200 259 $9.80 $8.65 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Aug. 26, 1938: 


., 2... 2 0d eee eee ee 80,824 
I TEE OsG-6ceccsersdc cs cenewaeveasiee 53,931 
PEED GteSa ehh v0beesecewhvetecnesaenenes 52,765 
BE wt detin nen dan ev dd Conebaudbetevankes - 44,66 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Sept. 1, 1938: 








Week ended Prev. 

Sept. week. 

Packers’ purchases .......... -- 40,714 88,687 
Direct to packers.............. 25,251 19,772 
Shippers’ purchases ........... 7,305 5.245 
EE Oceans pe nees wetenc bees 73,270 63,804 





Watch Classified page for bargains 
in equipment. 


The National Provisioner 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 27, 1938. 


CATTLE, 
Week Cor. 
ended Prev week, 
Aug. 2 week 1 4 

Ee ne er 29,959 24,800 27,595 
Kansas City ........ ... 24,419 19,590 28,392 
GEE” ccesbdecsoseseses 16,194 14,728 14,200 
East St. Louis....... --. 11,755 12,375 13,420 
le MEE Niveae se cevedes 6,110 4,683 6,008 
SE CE ct vceoe ese voce rae 5,855 7,196 
ET cash sabbe-os-n eee 4,007 3,984 3,621 
OO Ere 11,029 8,732 nee 
Sr 1,884 1,646 1,754 
Indianapolis ............. 1,681 1,298 1,681 


New York & Jersey City. 8,022 7,435 7,757 
Oklahoma City* 8 

SEE S4.55b x00 eceees 

Denver 
St. Paul .. 
Milwaukee ........ 









WORE atic svcd deusecsave 




















HOGS 

I snc a sd Gar uae ae 70,324 53,931 52,765 
Kansas City . 21,857 20,052 20,7 
CEE cetieperveséceceses 16,182 14,186 13,460 
Se eer 41,174 37,845 33,921 
CO OT FT 10,718 7,541 6,376 
SOM spaerenc cen ves 13,307 9,979 9,938 
es 2,932 3,986 6,547 
Oe Se 3,682 2,927 ocee 
_ reson 12,168 12,409 9.545 
Indianapolis ............ 10,397 8,114 8,948 
New York & Jersey City. 35,571 30,815 25,908 
Oklahoma City .......... 3,642 4,582 7,465 
Cincinnati .... . 18,904 10,950 11,454 

nver .. 3,852 3,466 2,697 
St. Paul . 26,124 24,552 18,849 
Milwaukee . 1 ,367 4,615 

0 eee 292,352 252,702 228,248 

SHEEP 

I di 656 6X0 S.cmtiene 46,643 48,113 50,453 
eer 15,534 12,521 20,281 
GE cacencecersos recess 81,406 26,843 24,978 
eS are 12,802 12,161 12,724 
ED 6.6.5 0050-0. 04-05¢=-< 13,093 9,378 18,700 
CME ccccecetessiesd 11,085 10,442 7,228 
.. .. Re ee 1,316 1,448 903 
Wert Weren ....000. coos Se 8,844 apes 
a 5,405 5,591 4,788 
EEE 04.6. 4:0.9:0:6-5-c 206 ,859 4,265 3,288 
New York & Jersey City. 63,755 66,568 63,399 
Oklahoma City .......... 3,254 1,682 824 
CE che ewes nedewne 5,533 6,653 6,019 
6 A es 13,053 11,562 12,507 
@,. Pawl ...... eccccesee 18,200 16,285 21.961 
, | Se 2,498 1,786 2,540 

Total .................250,169 244,082 245,613 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during July, bought at stockyards and 
direct, is reported as follows: 


July, July, 10 yr. 
1938. 1937. July av. 
Percent. Percent. Per cent. 
Cattle— 
Stockyards ........ 79.36 77.87 83.69 
SPE 8a56 6:0:0.00:0050 22.13 16.31 
Calves— 
Stockyards ........ 67.24 67.56 75.83 
GEE dexswcvdweves 82.76 32.44 24.17 
Hogs— 
Stockyards ........ 54.23 51.64 59.44 
GE o6vscnsckeres 45.77 48.36 40.59 
Sheep and lambs— 
Stockyards ........ 71.41 70.49 80.59 
WE ceeretreeuces 28.59 29.51 19.41 


STEER PRICES LOWER 


Average price of steers at Chicago 
during the week ended August 27, 1938, 
was $10.33 per cwt. This compared 
with $10.12 the previous week, $14.50 
in the same period a year ago and a 3- 
year-average for the period of $9.93. 
Average price of choice and prime 
steers was $11.25, $11.03, $16.85 and 
$12.74 respectively. 


Week Ending September 3, 1938 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


STEERS, carcass 


MUTTON, carcass Week ending Aug. 27, 1938.... 
Week previeds .occcccccccoces 
Same week year ago.......... 
PORK CUTS, Ibs. Week ending Aug. 27, 1938.... 
Week previous ..........0+++. 
Same week year ago.......... 
BEEF CUTS, Ibs. Week ending Aug. 27, 1938... 
Week PEOVIONS .cccccccccdcces 
Same week year ago.......... 


Week ending Aug. 27, 1988.... 
Teen SRE idurevnseuedess 
Same week year ago.......... 
COWS, carcass Week ending Aug. 27, 1938.... 
Week previous ..........-.++. 
Same week year ago.......... 
BULLS, carcass Week ending Aug. 27, 1938.... 
Week previous ..........seee0. 
Same week year ago.......... 
VEAL, carcass Week ending Aug. 27, 1938.... 
Week previous .............+- 
Same week year ago.......... 
LAMB, carcass Week ending Aug. 27, 1938.... 
Week previous ............00. 
Same week year ago.......... 


LOCAL SLAUGHTERS. 


CATTLE, head Week ending Aug. 27, 1938... 
Week previous ..........++--- 
Same week year ago.......... 
CALVES, head Week ending Aug. 27, 1938... 
Week previous .......... pehe 
Same week year ago......... 
HOGS, head Week ending Aug. 27, 1938... 
Week previous ..........+++- 
Same week year ago......... 
SHEEP, head Week ending Aug. 27, 1938... 
Week previous .............- 
Same week year ago......... 


NEW YORE. PHILA. BOSTON. 
socececneeee 7,444 2,199 2,601 
Sveceseceuns 6,967% 2,494 2,409 
coesecceoves 6,710 2,143 2,004 
eee eciesevees 1,613% 1,573 8,721 
geeeceen ees 1,632 1,262 2,938 
onwsee sates 2,964 2,006 2,605 
sseccerecees 392 637 1 
KeseCevew eee 414 661 10 
Coccrseevene 221 537 20 
avewes ones 8,899 1,344 501 
Ja 6esanee cae 6,058 1,644 539 
Poeecneeeeee 10,730 1,758 829 
vereceoseves 46,299 12,727 15,255 
jkee 4bn~eon 87,522 12,957 14,861 
cecceeccceve 44,355 11,938 18,925 
woenseeesenh 8,958 326 950 
eevcccoccses 1,899 269 1,429 
steeenhacree 3,506 846 1,325 
sovcescoesee 1,463,114 236,981 127,857 
oveccccccees 1,142,179 301,642 215,499 
Socvecescose 1,887,862 252, 218,208 

covveccccsece 427,471 cocceee cocvece 
ovevesoecees 489,950 ose sen oeevees 
Prrrerrri ty 363,463 eoeesee secccee 
scvcceseccccs 8,022 1,884 sescece 
eccccececheos 7,435 1,646 seavces 
sccceseeeces 7,757 1,754 sevcees 
povecccseccce 17,082 2,263 cocvese 
cect ecccceeee 17,424 2,624 eeveces 
covevcecveces 16,222 2,761 akeews 
ecedeecseeews 35,571 12,168 oovcces 
Seeeie'e snieweies 30,105 12,409 Soceece 
Seceeceveoees 25,908 9,545 sesisitee 
0600s ceceeser 63,755 5,405 TTT Ty 
cevevcesecees 66,565 5,591 oebeese 
ececcccescese 63,399 4,788 soecees 





RECEIPTS AT CHIEF CENTERS 
Week ended Aug. 27, 1938: 
At 20 markets: Cattle. Hogs. Sheep. 


Week ended Aug. 27.....224,000 284,000 364,000 
Previous week 194,000 245,000 336,000 





1937 225,000 240,000 374,000 
1936 ... 252,000 279,000 333,000 
WOBE 2. ccccccccccscccees 253,000 206,000 314,000 


At 11 markets: 
Week ended Aug. 27.. 





At 7 markets: 


Week ended Aug. 27..... 161,000 183,000 205,000 
Previews Week .......00. 139,000 158,000 

SEE. | crwbredceintug eaten 164,000 152,000 241,000 
SE Wi a phckiscancueentee 188,000 4, 
a err 179,000 128,000 242,000 
MEET Ettaurss ach'nse's wikomere ae 218,000 283, 
a aigruwehs aes seeeaeil 164,000 1,101,000 253,000 
BEE on 6eedeciccsnewes vies A 275, 254,000 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Aug. 
26, 1938, compared: 


Week Cor. 
ended Prev. week, 
Aug. 26. week. 1937. 





CRIERES oc cccdovccscccecs 70,824 53,931 52,765 
Kansas City, Kansas..... 21,357 20,052 20,760 
GEARR ccccccccccocsenss 16,182 14,186 13,460 
St. Louis & Bast St. Louis 41,174 87,845 83,921 
Ghee GO . cccevesveccee 13,307 9,979 9,938 
GE. FERND ic ccccccccecee 10,718 7,541 6,876 
BE. Badd ccccccccccevcsce 26,124 24,552 18,849 
N. Y¥., Newark and J. C.. 34,720 30,815 24,705 

GHD cecvacvesauccavos 233,906 198,901 180,774 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
livestock slaughtered under federal in- 
spection, July, 1938, with comparisons: 
July, 
July, July, 5-yr. 

938. 1937. average. 
Average cost per 100 Ibs.: 


GATE 00 ceccsceesseensese $7.62 $ 8.17 $6.01 
i re eee 7.71 8. 6.03 
EY -9-é0-00-s oS cevesiedns 8 11.48 6.97 
Sheep and lambs........ 7.95 9. 7.93 


Average yields, per cent: 
WED wicecoiivetescned 54.11 53.00 54.14 
Calves . ® f 
Swine .. 
Sheep and 
Lard .... 





Average live weight, lbs.: 


GRRE cecccvccveseseces 911.93 893.71 913.99 
CAE coccvcecsectecces 7.50 189. 187.89 
GWE. evecussgsvceseses 259.70 245.54 241.40 
Sheep and lambs........ 79.59 79. 


LIVESTOCK RANGE PROGRAM 


Greater stability in meat supplies 
and livestock raising is one of the pur- 
poses of the federal range conservation 
program which will soon be inaugu- 
rated, according to the U. S. Depart- 
ment of the Interior. About 120,000,000 
acres of public land will be set aside for 
grazing. Long-term contracts on the 
first 1,142,980-acre experimental range 
will be issued shortly to accommodate 
124,000 cattle, sheep and horses for 
seven-month grazing periods each year. 
Experts have calculated, after four 
years of study, how much food each ani- 
mal will require. 
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LOAF 
FILLERS 


We have two 
kinds of meat 
loaffillers. None 
better on the 
market! Noone 
should be with- 
out one, because 
they improve 
loaves, fill pans 
at less cost. 
Write us for full 


C. T. LENZKE & C 








Another new L E N Z K E triumph 


forthefirst time -areally practical Round Ham Mold! 


This new mold makes a round boiled ham with 
straight ends. NO WASTE! Leaving the skin 
on, you get more money for the ham, because it 
makes a 6c skin bring boiled ham prices and in 
short order the mold is paid for! 


The aluminum alloy we use is patented. Molds 
stay bright—positively will not pit! Write us— 
we will give you complete proof of why our 
molds are better! 





Makers of the World’s Most Practical Equipment for Making Hams and Meat Loaves. | you full particu 








PERFECTION MEAT LOAF 
MOLDS 


Stylish in shape 
and will give 
good service 
when ordinary 
aluminum 
molds are gone 
and forgotten! 





1939 W. GRAND BLVD. | press for all ham 


DETROIT, MICH. | Roldsond cylinder. 
justable. Let at oe 














to cut the 
MOST PROFIT 


out of a hog 


is a day-to-day problem that 
requires not only careful study of 
markets, but also full knowledge of 
how to find profits in a particular market 
situation. “PorkK PACKING” contains many 
tests which will show whether you are 
$6.25 cutting up the hog to yield the most 
POSTPAID profit. Filled from cover to cover with 
pee wate to a a —_ 
ey lems, this 360-page volume will quickly 
oe: U. a repay you its cost many times over. Order 
$1.00 extra ® your copy today. 










Page 46 





AIR CONDITIONING 
Niagara ‘‘NO FROST”’ 


Saves loss of capacity and operating time in 
the use of cooling equipment. 


This improved method of preventing the forma- 
tion of frost on fan cooler coils is less expensive 
than brine spray and saves the defrosting of dry 


coil coolers. There is no corrosion hazard. It 
is pl tol + 

Write for description of installation in oper- 
ation. 


NIAGARA 
BLOWER COMPANY 
6 E. 45th Street, New York City 

















F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Sept. 3, 1898.) 


Calfskins were distinguished from 
hides in a Treasury Department ruling 
relating to imports, which specified that 
wet or butcher’s weight of 12 lbs., wet 
salted of 10 lbs., dry salted of 7% lbs. 
or flint dry of 5 lbs. should be clas- 
sified as calfskins, and all weights 
over those specified would be classed 
as hides, 


The government called for bids on 
fresh beef for Camp Black and the 
award was made to Swarzschild & 
Sulzberger on their bid of 7.23c per 
pound. Contract was for straight car- 
cass beef, government trimmed, and 
for any quantity the government might 
order. Other large packers bid 7.27c, 
7.37¢ and 7.48c per pound. 


Modification of Cuban and Porto 
Rican tariffs by the U. S. war depart- 
ment permitted import of oleomargarine 
into the islands. Under Spanish rule 
this had been prohibited. Tariff on both 
margarine and butter was 2c per pound. 


Kansas City packinghouses furnished 
the government some 20,000,000 lbs. of 
fresh and cured meat for the use of 
the army from the beginning of the 
Spanish-American war. 


Springfield Provision Co., Spring- 
field, O., opened one of the largest 
sausage factories in the state, with 
Charles Bursch of Cincinnati in charge. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Sept. 6, 1913.) 


Federal atttorneys filed suit against 
three oleomargarine manufacturers for 
alleged unpaid revenue taxes amount- 
ing to $710,000. It was announced that 
other suits to collect $80,000 in unpaid 
taxes were in preparation. 

American Veterinary Medical As- 
sociation, including many meat inspec- 
tion officials, held its annual meeting 
in New York, with Dr. John R. Mohler, 
chief of the meat inspection division 
and acting chief of the Bureau of 
Animal Industry, presiding. A feature 
of the convention was a meat inspection 
exhibit at the plant of the New York 
Butchers’ Dressed Meat Company. 


Robert E. Conway, general manager 
for Armour and Company at St. Louis, 
Mo., returned from a trip to the Ar- 
gentine and commended the high qual- 
ity of the beef produced there which, 
he said, was better than the general 
run of beef in this country, but not 
so good as that produced by cornfed 


Week Ending September 3, 1938 


UP AND DOWN 


THE MEAT TRAIL 











cattle. He was impressed by the fact 
that carcasses showed no bruises. 


James Rose, manager for Swift & 
Company at Harrison, N. J., was trans- 
ferred to Chicago as assistant to W. J. 
Russell. He was tendered a farewell 
dinner in Newark, attended by Swift 
managers in the New York territory. 

Texas Provision Co. planned erection 
of a packing plant at Houston, Tex. 


Chicago News of Today 


President W. R. Sinclair of Kingan 
& Co., Indianapolis, Ind., was in Chicago 
during the week. 

Edward E. Brice, vice-president 
Riverdale Products Co., is taking a 
short vacation at White Bear Lake, 
Minn., trying his luck as a disciple of 
Izaak Walton. 

C. T. Lenzke, of C. T. Lenzke & Co., 
manufacturer of sausage and meat 
plant equipment, was a visitor in Chi- 
cago this week. 

President Max Salzman, Salzman 
Casing Co., has returned to Chicago 
after an extended trip through the 
West. 

L. C. Stix of New York, chairman of 
the board of S. Oppenheimer & Co., was 
a recent visitor in Chicago. 

I. J. Distiller, senior food and drugs 
inspector, Public Health Department, 
Johannesburg, So. Africa, was a visitor 
in Chicago this week, in the course of a 
several months’ tour of the United 
States. Mr. Distiller visited packing 
and sausage plants in Chicago and ob- 
served both federal and local inspection 
methods. 

J. F. McGillivray of Brady, McGil- 
livray & Mulloy, packinghouse consult- 
ing engineers, returned this week from 
a vacation spent at Indianapolis and 
Bloomington. 

Delmar H. LaVoi recently joined the 
public relations staff of the National 
Live Stock and Meat Board. Mr. LaVoi 
graduated from the University of Min- 


HIDE TRADING AT CHICAGO 


Lloyd S. Tenny, business manager, Chi- 
cago Mercantile Exchange, affixes his sig- 
nature to the initial batch of certificates 
which inaugurated futures trading in hides 
on the Exchange a short time ago. Shown 
with Mr. Tenny are Harry H. Field (left), 
chairman of the hide committee, and A. R. 
Hunniford (formerly of Cudahy Packing 
Co.), chief of the hide inspection depart- 
ment of the Exchange. 





nesota and was connected with its 
Northwest School of Agriculture at 
Crookston. During the past nine years 
he has been in the animal husbandry ex- 
tension division of Michigan State Col- 
lege and has served as secretary of the 
Michigan Livestock Improvement As- 
sociation and Michigan Lamb Feeders. 


Important changes in executive per- 
sonnel and allocation of executive du- 
ties were announced this week by presi- 

dent R. H. Cabell 


of Armour and 
Company. Frank 
A. Benson, vice- 


president in charge 
of the beef depart- 
ment, retires to be- 
come president of 
the New York 
Butchers’ Dressed 
Meat Co., necessi- 
tating his removal 
to New York. Vice- 


president W. S. 
Clithero has been 
given added re- 
W.S. CLITHERO §sponsibilities, _ be- 


ing placed in 
charge of all livestock buying and given 
general supervision of all fresh meat 
business. Walter A. Netsch, assistant 


to Mr. Benson in charge of small stock, 
is made assistant to Mr. Clithero in 
charge of beef, lamb and calf buying. 
Fred L. Mossberg, district sales mana- 
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FOR THE BEST MATERIALS SAMPLES 
AT RIGHT PRICES ON MEAT FURNISHED ON 
COVERINGS OF ALL KINDS 


ask 


takill mre.co. 


TROY, NEW YORK 


or the following representatives — C. ¥.- Ardizzoni, 31-17 36th St., Lo 
itend C City, N. oseph W. Gates, 131 W. Oakdale Ave., Glenside. Pa. Fr 

K. Higbie, 4175. Dearborn St., Chicago, Illinois, Murphey Sales, 516 8. Winter 
8t., Adrian, Michigan. J, Grosiean, P. O. Box 307, Buffalo, New York. C. H. 
Selby, 731 Bryant Street, 8: an Francisco, California. Harry Andelman, 1099 
Massachusetts Avenue Cambridge. M 



















The 


Salesman 
Who’s Welcome 





One of he 16 ALBERT PICK HOTELS 
Known for courteous service and genuine R 0 0 M S 


is the man who can and does contribute IDEAS to comfort, the Miami, smart end colorful, WITH 
his customers. If you give retailers concrete sugges- is the first choice in Dayton of experi- 50 
tions on how to make more money, you in turn will enced travelers. Large, livable rooms, BATH 

rofit more. é a FROM 
MEAT RETAILING” by A. C. Schueren, is a gold- tastefully furnished. Nationally femous 
mine of ideas. It is the only textbook of its kind, and for good food-and quality liquors inthe y,¢. MURPHY 
its 850 pages devoted to meat retailing problems pro- Silver Forest and famous Crystel Bar. MANAGER 
vide ammunition for scores of calls on each of your -* ° 
retail accounts. BEST SAMPLE ROOMS SECOND ANDO 


IN THE CITY LUDLOW STREETS 


ORDER NOW! $ | PLUS 25¢ POSTAGE 
THE NATIONAL PROVISIONER 0 AY T 0 N , OHIO 
407 S. Dearborn St. Chicago, Ill. 























OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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ger at New York, comes to Chicago as 
sales manager of the beef, lamb and 
veal department. He is succeeded at 
New York by D. D. Fredericks, district 
manager at Philadelphia, and G. R. Gib- 
bons, of the branch house sales depart- 
ment at Chicago, is made district man- 
ager at Philadelphia. 


New York News Notes 


More than 75 of his associates with 
Armour and Company, New York, at- 
tended the farewell dinner given to 
F. L. Mossberg, branch house superin- 
tendent, on August 31, at the Penn- 
sylvania hotel, prior to his leaving for 
his new post in the beef department at 
the company’s headquarters in Chicago. 
At the close of the dinner, a wrist watch 
was presented to Mr. Mossberg by toast- 
master Roy Neal, assistant district 
superintendent. Mr. Mossberg’s succes- 
sor, Denver Frederick, now district man- 
ager at Philadelphia, was also present 
and was given a hearty welcome to 
New York. 

Burton O. Gibbs, former district su- 
pervisor of the metropolitan New York 
area for John Morrell & Co., died at his 
home in Bogota, N. J., on August 28. 
Mr. Gibbs was 73 years old and retired 
only two months ago after 46 years in 
the meat industry. He served the Mor- 
rell company for 25 years, starting as 
manager of the 36th st. New York 
branch, later directed the Brooklyn 
branch and in 1936 was made district 
supervisor. He was earlier associated 
with Hammond and National Packing 
companies. Surviving are his wife, a 
daughter and four sons. 

Armour and Company has just leased 
space in the County Trust building, 
80-90 8th av., to house the Eastern 
district offices of the company, which 
include sales, credit, transportation, 
purchase, produce, fertilizer, foreign, 
soap, glue and telegraph departments. 
The new quarters will bring the New 
York offices of Armour and Company 
close to the wholesale meat and produce 
markets in and around West 14th st. 
The present offices at 120 Broadway, 
New York, will be discontinued on 
November 1. 

Alexander Gruff, general manager, 
food department, E. W. J. Hearty, Inc., 
importers of New York, recently re- 
turned on the s. s. Normandie after 
spending several weeks abroad visiting 
a number of the European countries on 
business. 


Week Ending September 3, 1938 


H. J. Hoberg, by-products department, 
Swift & Company, will spend the next 
few weeks motoring throughout the 
New England states. 


H. H. Ferguson, assistant general 
sales manager, Kingan & Co., Indian- 
apolis, Ind., visited in New York during 
the past week. 

Stephen D. Collins, Eastern sales man- 
ager, Identification, Inc., Chicago, has 
opened an office at 122 East 42nd st., 
New York. 


Vice-president C. R. Hood, beef de- 
partment, Wilson & Co., Chicago, spent 
a few days in New York last week. 

J. J. Moone, office manager, New York 
Butchers Dressed Meat Co., is spending 
his vacation at Newport, R. I. 


Miss Peggy Brown of the New York 
office of the Institute of American Meat 
Packers has returned from a vacation 
in Vermont. Another of Pendleton Dud- 
ley’s staff who has just completed a 
vacation is Everett Clark, who spent a 
few weeks in New Hampshire. 

A group life insurance policy involv- 
ing $59,000 has recently been acquired 
by Albert Rosen Corp., wholesale and 
retail meat dealers of Brooklyn. Cov- 
erage was extended to employes of Re- 
liance Beef Co., Clover Markets and 
Rosen Markets. 








KEEPING TRACK OF SALES 


S. C. Winchester, president, Winchester 

Packing Co., Hutchinson, Kans., maintains 

contact with customers. (Photo “Kansas 
Business.”’) 


PACKER EMPLOYES CELEBRATE 


Employes of the Houston Packing Co., 
Houston, Tex., enjoy their annual picnic 
with members of their families. This is 
always a big event, eagerly anticipated by 
all. General manager G. L. Childress re- 
ports this year’s event one of the most 
successful of the series. 


Countrywide News Notes 


Schmidt Sausage Co. was recently 
incorporated at Oshkosh, Wis., by Gus- 
tay Schmidt, Percy and Ad. DeLorme. 

Chamber of Commerce of Charlotte, 
N. C., has announced that a $150,000 
meat packing plant will be erected in 
that city. It is expected that the plant 
will encourage livestock raising in 
North Carolina. 


Aaron Newhof, head of Lewis New- 
hof & Son, Albany, N. Y., started this 
week on a fishing and golfing trip 
through Maine and New Hampshire 
with his family, to extend until after 
Labor Day. 

Morris Fruchtbaum, C. E., packing- 
house engineer and architect, an- 
nounces removal of his offices to suite 
200, Wood bldg., 400 Chestnut st., Phil- 
adelphia, Pa. 

Sixteen meat packing firms purchased 
the prize animals exhibited in the third 
annual ton-litter hog show at the In- 
dianapolis Union Stock Yards last 
week. Hogs were taken by Buffalo, 
Albany, Rochester and McKeesport, Pa., 
packing companies, as well as by Indi- 
anapolis and other Indiana firms. 

Leon K. Manaster, well-known meat 
expert and specialist in dried beef, has 
severed his connection with Hygrade 
Food Products Corp., Detroit, Mich., 
and has established Manaster Meat 
Products, with a location in the U. S. 
Warehouse at 1448 Wabash st., Detroit, 
specializing in slicing and packaging 
bacon and dried beef. 

James J. Cuff, former head of the Cuff 
Packing & Provision Co., Buffalo, N. Y., 
has joined the Danahy Packing Co. to 
assist in coordinating the work of the 
executive staff, with particular atten- 
tion to labor relations and general ex- 
pansion of business. Mr. Cuff is an old- 
time packinghouse man. From 1900 to 
1903 he was assistant superintendent 
of the Cudahy plant at Sioux City and 
Kansas City, and opened the Morris 
plant at Kansas City. In 1907 he be- 
came superintendent of the Dold Plant 
at Buffalo and was the organizer of the 
famous Dold 50-50 Club. 
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JULY MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in July, 1938: 


BEEF AND VEAL. 


Total 
Consumption, Per capita, 
Ibs. b> 
. J sae 449,000,000 3.45 
Pe BOS ccccenssecdes 443,000,000 3.43 
PORK (INC. LARD). 
ree 461,000,000 3.54 
Ce GEE eseanebecncts 431,000,000 3.33 
LAMB AND MUTTON. 
es ee: daceeces cana 56,000,000 43 
Wee: ME. utNewncexeuss 53,000,000 -41 
TOTAL. 
Se ME viet edacencan 965,000,000 7.42 
Pa GE Hebe veseeeass 927,000,000 7.17 
LARD. 
July, 1938 62,000,000 48 
July, 1937 62,000,000 48 








CHAIN STORE SALES 


Daily average sales of chain food 
stores during July were about 3 per cent 
below dollar volume in July, 1937, and 
were lower than for any month since 
August, 1935, according to the U. S. De- 
partment of Commerce. July sales de- 
creased by more than the usual seasonal 
amount. Sales for the first seven months 
of the year were about 3% per cent be- 
low the like period in 1937. 

Jewel Tea Co. reports sales of $14,- 
532,467 for the first 32 weeks of 1938, 
a gain of 3.3 per cent over $14,069,923 
in the like period last year. Sales in the 
four weeks ended August 13 were $1,- 
763,579 against $1,727,631 in the corre- 
sponding 1937 period. 





NEWS OF THE RETAILERS 


Sherwood, Howell & Co., wholesale 
meats and cold storage, will open a meat 
market in Sherwood, Ore. 


W. A. Sycamore has purchased the 
meat business of O. Wolford, 3673 W. 
Othello, Seattle. 


Art Blair has engaged in the meat 
business at 2838 S. E. Belmont, Port- 
land, Ore. 

Walter Magnuson has taken over the 
management of the Pioneer Market in 
Rathdrum, Idaho. 

Fred Dutton has purchased the T. E. 
Gaskell meat business in Burns, Ore., 
and will operate as City Meat Market. 

Simon Arhancete has purchased Bon- 
ita Meat Market at 2060 Fillmore st., 
San Francisco. 

A. L. Silva has engaged in the meat 
business at 1827 Versailles, Alameda, 
Cal. 

Alhambra Market, Martinez, Cal., has 
been purchased by John Owens. 

Kazuki Enkoji has engaged in the 
meat and grocery business at 1701 T 
st., Sacramento, Cal. 

Leo Werne has purchased the Lincoln 
Meat Market in Salinas, Cal. 

Perry Byerley has engaged in the 
meat business at 3648 S. E. Division, 
Portland, Ore. 
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WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 


cultural Economics at Chicago and Easte 
Fresh Beef: 

STEERS, Choice?: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 

STEERS, Good!: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
WE GO.  wewiiecowass 

STEERS, Medium' 

400-600 Ibs. 


CHICAGO, 


ovredeseseweae $16.00@17.50 
- 16.00@17.50 
16.00@ 17.50 
-. 16.00@17.50 





14.00@16.00 
14.00@ 16.00 
14.00@16.00 
14.00@ 16.00 


12.50@14.00 


CE. ioaeh 64 sean men eince tate 12.50@ 14.00 
STEERS, Common (Plain)!: 

NY Gn abc 6awecrsdesewaeeas 11.50@ 12.50 
COWS (all weights): 

RES nie Were nt 5Gs ana e Raed ee 6 eee 

TT iia ia actcaraen reno tai ute new ewan 12.00@12.50 

ae a nee 11.00@ 12.00 

COME (PURI) 6. cic cciesicvceee 10.00@ 11.00 


Fresh Veal and Calf: 
VEAL (all weights)?: 





EE alee sia ansehen dawaeas on 15.50@ 16.50 
RS abi o ack a ak:6 6 'ee.0-w-s 0,0 40:6 808. 8se 14.50@15.50 
BED, - aiethae ee hedt<'evslewaie~wane 13.50@ 14.50 
Comme CPinin) 2... ccccsvcseces 12.50@ 13.50 
CALF (all weights)?, *: 
BE cb -6 die view iacemsimoadewss osha aiek eae 
Good .. 13.00@ 14.00 
Medium 11.50@ 13.00 
Semen GRUNER) occcccceesscces 11.00@11.50 


Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 


ee er re 15.00@ 16.50 

EE. ale slants aa ack aathicace 15.00@ 16.50 

Ponce dewnieesen rae eeu 15.00@ 16.00 
SPRING LAMB, Good: 

TS NS ooo araceva elke Oe wreigate 14.00@ 15.00 

39-45 Ibs. ..... Mateversanwes -. 14.00@15.00 

er ” 14.00@15.00 


SPRING LAMB, Medium: 
Re 13.00@ 14.06 

SPRING LAMB, Common (Plain): 
Pe NOE 66 08660046 rdectesere 

YEARLING, All Weights: 


12.00@ 13.00 


MEE Nene Selnwns daxeees ee ade ne at eee 
ak clea ew hanledeed errr 
IE 5p Sis Wha aa sbvn ca be SER Oo, Boe 10.50@ 11.50 


Common (plain) 9.50@ 10.50 


MUTTON (Ewe), 70 Ibs. down: 






rere 7.00@ 8.00 
Medium 6.00@ 7.00 
Common (plain) .......... 5.00@ 6.00 
Fresh Pork Cuts: 
LOINS: 
AEA er .. 21.50@23.00 
10-12 lbs . 20.50@ 22.00 
EL. acalabahasens a aaa ee enh ae 19.004 20.00 
BE ME Wevincéncasesinenresees 13.50@15.50 
SHOULDERS, Skinned, N. Y. Style 
De BE. 6606 cdds ccetdcnensedesic 14.50@ 16.00 
PICNICS: 
BES Sekcsaemeteseremedes< Wen rabteSsQous 
BUTTS, Boston Style: 
EE Ga nauwseii ena =daeenenn 18.00@ 19.00 


SPARE RIBS: 
Half sheets 

TRIMMINGS: 
Regular 


12.00@ 13.00 


10.004 10.50 


1Includes heifer 300-450 Ibs. and steer down to 300 It 
cago. “Includes sides at Bosten and Philadelphia. 


rn markets on September 1, 1938. 


BOSTON. NEW YORK. PHILA. 


$18.00@ 19.50 
18.00@19.50 


$17.50@18.50 
17.50@18.50 
17.50@18.50 
18.00@ 19.00 





$17.50@ 18.50 
18.00@19.00 


15.00@17.50 
15.00@17.50 15.50@18.00 
15.50@17.50 15.50@18.00 
15.50@18.00 —=—s_w we we eeeee 





Y@ 17.50 
5.50@ 18.00 


i 
a. 


13.00@15.00 3.50@15.50 
13.00@ 15.50 5 


1 
13.50@15.50 13.50@ 15.50 


12.00@ 13.00 12.00@12.00 we ee eee 


11.50@12.50 12.50@1B.50 == nc eecceees 
11.00@ 11.50 11.50@12.50 11.50@12.00 
10.50@ 11.00 11.00@11.50 11.00@ 11.50 


17.00@18.00 .00@ 19.00 17.50@ 19.00 
16.00@ 17.50 
14.00@ 16.00 
12.00@ 14.00 


13.00@ 15.00 
12.00@ 13.00 


3.50@15.00 


18 
15.00@17.00 15.00@ 18.00 

13 

12.50@ 13.50 








18.00@ 19.00 
17.50@ 18.50 
17.00@ 18.00 


17.50@ 18.00 
17.00@ 18.00 
16.50@17.50 


18.50@ 19.00 
18.00@ 19.00 
17.00@ 18.00 


17.00@ 18.00 
16.50@ 17.50 
16.00@ 17.00 


16.50@17.50 
16.50@17.50 
16.00@17.00 


17.50@18.50 
17.00@ 18.00 
16.00@ 17.00 


14.50@16.00 14.50@16.00 15.00@ 16.00 


13.00@ 14.50 13.00@ 14.50 14.00@ 15.00 


8.00@ 9.00 7.50@ 8.50 
7.00@ 8.00 7.00@ 7.50 
6.00@ 7.00 eo an 
24.00@ 25.00 24.00@25.00 22.00@ 24.00 
23.50@ 24.50 23.50@ 24.00 22.00@ 23.50 





We 23.50 


22.5 21.50@22.50 
19.00@ 20.00 


18.00@19.00 


21.00@ 22.50 
18.00@ 19.00 


Kccwucemen 16.50@ 17.50 


19.50@ 21.00 18.50@ 19.50 


ys. at Chicago. ?*‘Skin on’’ at New York and Chi- 





Clarence Yager has purchased the 
meat and grocery business of Jack 
McOmie, in Gresham, Ore. 

Lloyd R. Gaither has engaged in the 
meat business at 502 N. E. 4th st., 
Camas, Wash. 

F. S. Harmon and Mike Merwick 
have engaged in meat and grocery 
business at 16 W. Main, Auburn, Wash. 

T. J. Palmer has engaged in the meat 
business at 1220 W. Lincoln ave., Mil- 
waukee. 


Don Loynachan has moved his meat 
department from the A. & P. at Leon, 
Ia., to the Roberts Jack Sprat store. 

Bert McClay has taken over man- 
agership of the Red Owl meat depart- 
ment at Alexandria, Minn. 

Charles Peterson was succeeded by 
his brother, John, in the meat business 
at Lafayette, Minn. 

N. P. Hawkinson is remodeling his 
meat market at 816 E. 38th st., Minne- 
apolis, Minn: 
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BUYER’S GUIDE 


to new machinery, equipment and supplies 


DEFROSTING COOLER 


Details of design to reduce cost of 
defrosting and prevent any appreciable 
rise in room temperature during the 
defrosting operation are features of 
a new dry coil unit cooler placed on 
the market recently by Trenton Auto 
Radiator Works, Trenton, N. J. Coil, 
fan and defrosting heater are housed 
in an insulated shell with front and 
rear adjustable louvres. By shutting 
suction hand valve, which is mounted 
on unit, closing louvres and turning 
on an electric heater housed within the 
casing, unit becomes an insulated elec- 
tric oven, and frost on coils is quickly 
melted. Resulting water is disposed of 
through a drain in bottom of casing. 
Defrosting operation is accomplished 
in approximately 20 to 30 minutes, it 
is said. 





DEFROSTING SIMPLIFIED 


Apparatus is housed in an insulated cas- 
ing. By closing front and rear louvres 
and turning on an electric heater installed 
in casing, coils are defrosted in from 20 
to 30 minutes without any considerable 
increase im room _ temperature. 


This unit cooler, shown in the ac- 
companying illustration, is available in 
capacities from 216 B.t.u. per hour 
per degree difference in temperature 
to 1,150 B.t.u. per hour per degree 
difference in temperature, and from 
440 cu. ft. of air per minute to 1,800 
cu. ft. of air per minute. Installation 
is same as for any unit cooler, except 
additional wiring to electric heater. 


FLOOR PROTECTION 


How to use Floorsteel, a product of 
the Acme Steel Co., Chicago, IIl., to 
economically protect entire floors, run- 
ways, docks, etc., from ruts, holes and 
general wear, is described in a new 12- 
page file folder recently published by 
the company and available on request. 
The product, a small steel mesh, im- 


Week Ending September 3, 1938 





bedded in concrete or mastic, makes a 
smooth, quiet, non-skid surface which 
takes the brunt of heavy rolling loads. 
Heavy duty Floorsteel is made up in 
standard rolls 47% in., 60 in. and 72% 
in. wide and 25 ft. long. Special sizes 
are furnished without additional cost. 
The booklet also contains the experience 
records of many users and shows how 
easily the mesh is installed to eliminate 
maintenance costs and reduce accidents. 


MEAT IDENTIFICATION 


Branding and marking provide sim- 
ple, quick and economical means for 
identifying a large variety of meat 
products, including carcasses, smoked 
and cooked meats, frankfurters, large 
sausages, etc., and it has become popular 
with many packers as a means of 
guarding both packaged and unpackaged 
merchandise against substitution. 

Modern branding and marking equip- 
ment is not only available for practically 
any meat plant product but its design 
has been improved to a point where 
legible, unalterable brands can be ap- 
plied at a very small cost per impression. 
Every frank in a 5-lb. carton, for exam- 
ple, may be branded by up-to-date meth- 
ods in one minute or less at a labor 
expense per pound of product that is 
insignificant. 

Packers and sausage manufacturers 
up against an identification problem may 
find its solution in the new catalog of 
Great Lakes Stamp & Manufacturing 
Co., Chicago. This illustrates and de- 
scribes the company’s complete line of 
modern branding and stamping devices 
and shows many applications in the meat 
packing plant. It will be sent to any 
packer or sausage manufacturer on re- 
quest. 


NEW LIGHTING UNIT 


A new lighting reflector specifically 
designed to utilize the indirect lighting 
characteristics of the silvered bowl 
mazda lamp, and thus provide a greater 
degree of eye comfort at relatively low 
cost, has just been placed on the market 
by the Benjamin Electric Mfg. Co., 
Des Plaines, Ill. Known as the Benjamin 
RLM “Silvered Bowl” Diffuser, the new 
unit makes more effective use of the 
silvered bowl lamp by a distinctive in- 
novation in diffuser design. Through 
the proper combination of porcelain 
enamel and Alzak aluminum reflecting 
surfaces and the use of the silvered bowl 
lamp, a softer, better diffused illumina- 
tion is secured without sacrificing high 
lighting efficiency. 








New Literature 





New Expeller Press (NL 605).—Au- 
gust, 1938, issue of “The Expeller 
Press,” describes the company’s new 
Duplex Driven Super Duo Expeller, de- 
signed for mills that press a variety of 
oleaginous seeds and nuts. Improved 
mechanical features of the new machine 
are explained.—V. D. Anderson Co. 


Air Conditioning Systems (NL 488)— 
Bulletin 505-A, issued recently by the 
Frick Co., Waynesboro, Pa., describes 
air conditioning systems manufactured 
by the company and contains sketches 
of the various methods employed, in- 
cluding the multiple unit system, con- 
trolled air volume system, automatic by- 
pass system and the direct system. 


Truck Tire Retreading (NL 601).—A 
4-page pamphlet of helpful facts for 
packer or sausage manufacturer inter- 
ested in reducing tire costs. Among 
subjects discussed are: What to expect 
from retreading, where retreaded tires 
can be used, safety of retreads, savings 
to be expected, selecting retread shop, 
difference in methods, and recapping 
and retreading.—Webster Rubber Co. 


Branding and Marking Devices (NL 
485)—Branders for beef carcasses, ham 
and bacon, frankfurters and other 
products are illustrated and described 
in this catalogue just published.—Great 
Lakes Stamp & Mfg. Co. 


Truck Casters and Wheels (NL 484) 
—A comprehensive discussion of the 
many types of casters and wheels be- 
ing manufactured for use on convey- 
ances in industrial plants. Illustrations 
accompany the information on the va- 
rious types.—The Fairbanks Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 
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Please send, without obligation, publications 
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CHY cccccccccccccccccccccccscesevccssccseseceves 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Aug. 31, 1938. 


Prime native steers— 

















17%4%@18% 
17 Sis 
17%@18% 
15% @16% 
16% @17 
16% @17 
..14 14% 
14 p14 
14 @l4 
Heifers, good, 400-600... .15 1 
Cows, 400-600 ........... 10% @12 
Hind quarters, choice.... @2 
Fore quarters, choice..... @13 
Beef Cuts 
Steer loins, prime........ 36 
Steer loins, No. 1........ 33 
Steer loins, No. 2.. we 29 
Steer short loins, ‘prime - 45 
Steer short loins, No. 1... »38 
Steer short loins, No. 2... 33 
Steer loin ends (hips).... 27 
Steer loin ends, No. 2.... 2 
CT MED icchececrcee.s ais 
Cow short loins........ * 2 
Cow loin ends (hips)..... 16 
Steer ribs, prime.... oa 25 
Steer ribs, No. 1 223 
Steer ribs, No. 2......... ye 
Cow ride, No. 2.......... 215 
Cow ribs, No. 3...... ; @12 
Steer rounds, prime. 3 19 
Steer rounds, No. 1...... @18 
Steer rounds, No. 2...... @lj7 
Steer chucks, prime...... @13 
Steer chucks, No. 1. a 12 
Steer chucks, No. 2.... 11% 
Cow rounds .......... . @i4 
Cow chucks ..... in areas 11 
SN EEE oocccesses i p10 
Medium plates .......... @ 9% 
Briskets, No. 1........ 


Steer navel ends......... 
Cow navel ends..... 
BE GHEE secceceveces 
Hind shanks .......... 
Strip loins, No. 1, 
Strip loins, No. 2........ 
Sirloin butts, Bs Becevsce 
Sirloin butts, No. 2..... : 
Beef tenderloins, No. 1... 
Beef tenderloins, No. 2... 


e 


Shoulder clods ee 
Hanging tenderloins ..... 
Insides, green, 6@8 lbs... 





Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. ; 
Beef Products 
Brains (per Ib.).......... @i7 
eee 10 
ED eeceevccses awe 2 
Sweetbreads ............ 17 
CE MOU Bo ccccsccees p10 
Fresh tripe, plain........ 10 
Fresh aus, Sr 11% 
BE Baeendesevessccces 2 
Kidneys, per vite teonns 9 
Veal 
Choice carcass .......... 17 @18 
Good carcass .... pe bs) 16 
Good saddles . .20 21 
Good racks ...... ve 13 
Medium racks .... eee 10 
Veal Products 
EE ere @i7 
Sweetbreads .. .. ‘ @33 
Calf livers . ‘ ae @38 
eee ja @4i7 
Lamb 
Choice lambs . @17 


Medium lambs... ...... 15 
Choice saddles ‘ 
L 


Medium saddles .. 19 
Choice fores ..... Dis 
Medium fores ..... Aide @ll 
Lamb fries, per Ib.. 231 


Lamb tongues, per Ib. 4 16 


Lamb kidneys, per Ib. @20 
Mutton 
Heavy sheep . @ 6 
Light sheep .. @9o 
Heavy saddles : @ 8 
Light saddles . @11 
Heavy fores . 7 @ 4% 
Light fores : @ 6 
Mutton legs . . @i12 
Mutton loins . @10 
Mutton stew . ‘ @ 5 
Sheep tongues, per Ib... @12% 
Sheep heads, each. . @10 
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Fresh Pork and Pork Products 





Pork loins, 8@10 lbs. av. @23 24 
nr @15 18 
Skinned shoulders ’ 15 @19 
Tenderloins ....... . 32 238 
RELIED acesccdsecsece 13 air 
EE take’ da an: 0 6-5 wae @ 9 216 
Boston butts ............ @19 @23 
Boneless butts, cellar 

i. ae @26 @27 
ED ath etewnee @10 @12 
ere eerer @10 @i2 
Neck bones .. ee ee @ 4 @ 6 
Slip bones . ne @ll @13 
Blade bones .... @i2 15% 
MMIII iotes 45.05 o00eSes @ 4 6 
Kidneys, per lb Te @10 10 
SE ola eid. « ae @i2 @13 
BeOiRe ..... @°9 9 
Eee @ 3 » 6 
Snouts ..... ‘ @5 10 
Heads ....... aa iaatoas @ 7% pe 
WD dca seresaceee @5 6 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs............... @1 
Clear bellies, 18@20 Ibs............... a 


Rib bellies, 25@30 Ibs 
Fat backs, 10@12 lbs 
ee DS errr 
EE we chdas deewsces aaneeens 
Jowl 


WHOLESALE SMOKED MEATS 


— a hams, 14@16 lbs., parchment 
MN sec Uhh cesstbanverecedcccenees 24 @24% 
vaney skd. hams, 14@16 lbs., 
RE 35 0 binned ak ed nemawaRe eu ek werkine 25% @26 
Standard reg. hams, 14@16 lbs., plain. .22 23 
Picnics, 4@8 lbs., short shank, plain.. - 


KARE RE 


WUGED cccccccceccccescccccccsseee 





Picnics, 4@8 Ibs., long shank, plain....174%@ 
Fancy bacon, 6@8 lbs., parchment paper. 254 20% 
Standard bacon, 6@8 Ibs., plain......... @23 
No. 1 beef sets, smoked 
Insides, 8@12 nas abietsceodiersgacdaeaiee 45 @46 
NS scot ak <cscentsanne 39 @40 
I, CP ER ve ceccctccscercaces 40 41 
Cooked hams, choice, skin on, fatted.... 38 
Cooked hams, choice, skinless, fatted.... @140% 
Cooked picnics, skin on, fatted.......... 28 
Cooked picnics, skinned, fatted......... @31% 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 

Bean pork 

Brisket pork ..... 

Clear plate pork, 

Plate beef 

BE I CN inn cdses tecccecansessecones 21. 


VINEGAR PICKLED PRODUCTS 


ee Se, A, MO ct atecnessavoneveeees $16.00 
Lamb tongue, short cut, 200-Ib. bbl.......... 
Regular tripe, -Ib. bbl 

Honeycomb tripe, 200-Ib. bbl 

Pocket honeycomb tripe, 200-lb. bbl......... 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 
Regular pork trimmings................ 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95%.. 














Pork cheek meat (trimmed)............ 
SS , ear t 
EE cdinas-e scented Ceuvarens+e0.es @ 
Native boneless bull meat (heavy)...... 13 @13 
ee dada dg Sp il Seiee-e. 8 ema @11 
OE rrr @12 
Ee icc dete eceeeseaawaheece 210 
Beef cheeks (trimmed)................. @ 9% 
Dressed canners, 350 Ibs. and up........ 9 
Dressed cutter cows, 400 lbs. and up.... 9% 
Dr. bologna bulls, 600 Ibs. and up....... @10% 
Pork tongues, canner trim, S. P......... @15 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton........... @24 
Country style sausage, fresh in link: .. 19% 
Country style sausage, fresh in bulk.... 17 
Country style sausage, smoked.......... )22 
Frankfurters, in sheep casings.......... 24% 
Frankfurters, in hog casings............ 21% 
Bologna in beef bungs, choice........... 18 
Bologna in beef middles, choice......... 18 
Liver sausage in beef rounds........... @15% 
Liver sausage in hog bungs............. 9 
Smoked liver sausage in hog bungs...... 24 
TEOGE GROORD cccccccvcccccccccccosccece 16 
New Bngland luncheon specialty........ 23 
Minced luncheon specialty, choice....... 18 
Tongue sausage ..........+.0000% 27% 
Blood sausage .. 17% 
use .. 17 
Polish sausage 23% 








DRY SAUSAGE 





Cervelat, choice, in hog bungs.......... 40 
rer oe 21 
PE ccdccccecccceseeenvarncesoseces 28 
MROMIOMEGE occ cccccvscccccsscccecccccwe 27 
We Wis MUNNUNE, GRORER. ccccccsccrscccccceve 37 
Milano, salami, choice in hog bungs..... 36 
B.C. salami, new condition............ 21% 
Frisses, choice, in hog middles......... 34 
Genoa — salami, choice... . oe 44 
PURPESOEE ccccccccscceses 32 
Mortadella, ‘new condition... .. 21 
CEN Shwdicccdaeceetrecaccereccoeney 46 
Ttatian style. ad eA RRS IP 
PR. bk ect ne eedvncdceeever doe 42% 
Prime steam, cash, Bd. Trade..... $ @ 7.67%n 
Prime steam, loose, Bd. Trade..... @ 7.45ax 
Refined lard, tierces, f.o.b. Chgo... ¢ 9.45 
Kettle rend., tierces, f.o.b. Chgo... 10.45 
Leaf, kettle rendered, tierces, 

Th GOD o.ocineéaasmeusoses + ee 
Neutral, tierces, f.o.b. Chicago.... -10% 
Shortening, tierces, c.a.f........... @ .10% 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces).............. 9%@ 9% 
Pe SO Oc ovcecceseeseecee see 8% 
PUGS GUND GUOREIND. 0 ccc ccccereccccsece @ ™% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 








Edible tallow, 1% acid................. g 6% 
Prime packers a See 5% 
No. 1 tallow, 10% | Relea Reale ts 5% 
Special ee ica dh 5% 5% 
Choice white grease, all hog....... ere 5% 
A-White grease, 4% acid............... @ 5% 
B-White grease, maximum 5% acid. @ 5% 
Yellow grease, 16-20 f.f.a.. @ 4% 
GS OE A rere re @ 4% 
(Basis Chicago.) 

Per Ib. 
Ne I I I ag .n.00 dcin odes ensceseenees 11% 
EE Gain tke-0 ash 0.ccsetaeeecenenige 9 
Prime lard oll—inedibie. Sr se pine pe 5 9 
Extra W. 8. Chia tb ovcersoesenyaaennes 9 
Extra lard oun arth cick ebs Grasbv th aru: ais 0-dciu 6ce Wien 8 
ere osccceiessevestsodevsies 8 
Spec = 1 a Mb Oiieekcvtan-ceenkeseoacme’ 8% 
No. ee ni cans con sucenaginn 8% 
ey ior:8:4-9 40 oars 0-0/8 0'e crndiecneeseed eves 


Acidless ‘je oil 
20° ©. T. neatsfoot oil 
Pure neatsfoot oil. 
Prime neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 


VEGETABLE OILS 


in tanks, f.o.b. 





Crude cottonseed oil, 





WR Dee, BOGE, cc ccececesvcoes 6% 
White Ceeteetaet in bbis., f.o.b. Chg 9% 
2 ED cc stnbcBrenanes-ae eee 9% 

stock, Bom ft6. f.o.b. mills...... 1% 

on ok ZO. MBB... ccvccces a2 
See oil, in tanks, f.o.b. mills.......... 7 
Coconut "oil, sellers’ tanks, f.o.b. coast. . 2% 
Refined in bbis., f.0.b. Chicago......... ° @ 8% 
White domestic vegetable margarine.... @16 
White animal fat margarine, in 1 Ib. 

CBFEOMB ccccccvccccccesccccsccccces ee 15% 
Puff paste (water churned)............. 12 
Puff paste (milk churned).............. 13 


(Continued on page 54.) 


PURE VINEGARS 


A P ALLAHAN & COMPANY 


TH LA SALLE STREET 


Cr AGO. ILL 
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BEFORE YOU BUY 





Investigate What These Packers Offer 


Ratls 


from the Land O’€Qrn 


mr hb PRR DD MAM 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 














KINGAN'S RELIABLE | 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS ® OLEOMARGARINE fl 
CHEESE @ BUTTER e EGGS e POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Jndianapolis Established 1845 


























Hunter Packing Ccaaienel 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 














REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 




















Liberty | 


AD: Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 

















x F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 














Selected 





X WHOLESALE MEATS } 
























Week Ending September 3, 1938 












] 
IJOW 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF -PORK-SAUSAGE- PROVISIONS 
BUFFALO - - WICHITA 










ad 





PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








CANNED MEATS - — “‘PANTRY PALS” 


TAHL-MEYER, INC, NEW v YORK, N 


“FERRIS HICKORY SMOKED HAM and BACON 





Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., delivered 
Saltpeter, less than ton lots 
Dbl. refined granulated 
Small crystals ......... 
Medium crystals . 
Large crystals nee ‘ 
Dbl. refd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.0.b. Chicago: 


SE nderuterecceccinevicesosese 


Medium, undried 

Medium, dried . 

BOGE ecccccceve 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.. 
I ls BF De occec ese vienevses 
Standard gran., f.o.b. refiners (2%) 

Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... 

Packers, curing sugar, 250 Ib. bags, 
.0.b. Reserve, La., less 2%..... 

Dextrose, in car lots, per cwt.. 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 


Cwt. 


un 
mms 
sabes x 
LAnoeSd uo 


ae 





é ri 30 


@4.00 


@3.90 
3.86 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 





Domestic rounds, 180 pack..... @.17 
Domestic rounds, 140 pack @ 30 
Export rounds, wide...... @ 44 
Export rounds, medium @.26 
Export rounds, narrow @.40 
No. 1 weasands..... @.06 
No. 2 weasands @.04 
No. i bungs.. @.10 
No. 2 bungs... 07 
Middles, regular @.38 
Middles, select, wide, 2@2% in @.45 
Middles, select, extra a 2% in. 

and over ...... same ees @.70 

Dried bladders: 
12-15 in. wide, flat... wakes -15 
10-12 in. wide, flat.......... cibnancneeee 
gk SS OS Ree re 35 
6- 8 in. wide, flat... 25 
Hog casings: 

Narrow, per 100 yds... 2.25 
Narrow, special, per 100 yds 2.10 
Medium, regular ........... 1.60 
English, medium rate 1.35 
Wide, per 100 yds... 1.15 
Extra wide, per 100 yds .90 
Export bungs ......... 24 
Large prime bungs....... 19 
Medium prime bungs... 11 
Small prime bungs... 07 
Middles, per set..... 18 
Stomachs ...... wees .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Ground. 
Per lb. 


18% 
19 


Whole. 
Per lb. 
BEaehad, PHU. 0 cccccsvecscesveses 
Resifted .... 
Chili Pepper 
Chili Powder 


Cloves, Amboyna = , 
Madagascar , a oe 
Zanzibar . - . 18% 

Ginger, Jamaica ‘ i eee: | 
African ..... aes ico 

Mace, Fancy Banda. cexeacte : 61 


East India ..... saaceis eee: Oe 
ea Sie Be. MUIR ceceeevaus oa 
Mustard Flour, Fancy , 
OY PARR ere 
Nutmeg: Fancy INI dno bon ne ; 
I a neh tas 6:00:5400-000:04 
5 SA eee 
Paprika, Extra Fancy. icbatdia ae 
BENET ceccacucecese 
Hungarian, Fancy eas 
Pepina Sweet Red Pepper... ‘ 
Pimiexo (220-lb. bbls.)......... 


Pepper, Cayenne ......... eekeay-es 

BO BNE, BUM. Becccccevescovecces 28 

Pepper, Black Aleppy............-- 914 
Black Lampong......... : ee 7 
Black ‘Tellicherry. pengbedces 10 
White Java Muntok.............. 10% 
White Singapore ..............+. 10 
WREGS PRGMOTD 20 cc cccssvcvcceses “e 


SEEDS AND HERBS 


Whole. 

I FO og .u5:0600ntedasduccees 9 

Celery Seed, French. 17 
Cominos Seed .................- 11% 

Coriander Morocco Bleac hed. 9 
Coriander Morocco Natural No. 1... 7% 
Mustard Seed, Cal. Yellow........ : 94 
DE Mrivinhesoedverseusse ee Rly 

ES, DUNEMsccriccceresceseccs IE 
Oregano ...... cweeces—: Se 
Sage, Dalmatian, Fane ata ohana ea Sly 

i PES rr 8 
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Ground 


fo 
Sausage. 


11 
20 
14 





__NE€W YORK MARKET PRICES___ 








LIVE CATTLE 


Steers, medium to good.............. $10.00@10.50 
Steers, common to medium........... 8.75@ 9.85 
RE te oo de we aines 6.40.50 Wee's @ 6.75 
Cows, common and medium........... 5.75@ 6.50 
Cows, low cutter to cutter........... 4.25@ 5.50 
I  cceret-chvataeecheeae-e 6.00@ 7.25 
Bulls, cutter and common............ 5.25@ 5. 





LIVE CALVES 


We. GORE oo cn ciciaveekouns os $ @12.00 


Vealers, good to choice.............. 9.50@11.50 
Wy GREE. ccccersewvevederececs 50@ 9 

Vealers, cull and common............ 6.00@ 8.00 
Calves, good and choice.............. 8.00@ 8.50 
Calves, common and medium......... 6.75@ 7.25 
Ge, GHEY oo0sveee eleawuessa areas 5.50@ 6.00 

LIVE HOGS 

Hogs, good to choice, 185-Ib.......... $ @ 9.10 
SO eS eae eee @ 8.80 


LIVE LAMBS 


Lambs, good and choice.............. $ 9.50@10.00 

I, MED - acs panic eea 6 66% 0006-0 6.25@ 7.00 

Ewes, common and medium.......... 2.00@ 3.00 
City Dressed. 

COD, BOG, BO ccc scecsicscccvce 19 @20% 

Cee GE, Misesccesvccceessevce 19 @20 

WOtive, COMMON GD TRF... .. cccccccccce 174%@18% 


Western Dressed Beef. 
Native steers, 600@800 Ibs............ -e @20 
Native choice yearlings, ee Ibs....18 @20 
Good to choice heifers 17 
Good to choice cows 
Common to fair cow 
Fresh bologna bulls.... 


BEEF CUTS 











esters. City. 
No. 1 2 5 @2 
No 2 @24 
No. 22 
No. 1 50 
No. 2 42 
No. 3 34 
No. 1 25 
No. 2 214% @22% 
No. 1 @20 
No. 2 @18 
No. 3 @16% 
No. 1 D17 
No. 2 16 
No. 3 15 
City Dressed Bolognas..............se0:% 14 
Rolle, reg. G@S Is. AV...... 2c eececece 25 


Ro! 
Sendecheine, 4@6 lbs. av. 
Tenderloins, 5@6 lbs. or. 


@ 
ey Ws Se , Oi occ cvccccccccce 
50 


Shoulder clods ........ 18 
DRESSED 
DET ronciakukaneceagemeoebeseesreee ued @17 
EE St SEES ERS Fy @16 
EE eG tks koe cwmnediwneesseesectece @15 
DRESSED SHEEP AND LAMBS 
GN Bs Gece ceccecevesecaces @18% 
Spring lambs, good to medium.......... i @18 
oe eer 16 @17 
er 9 @10 
I HEED 6 vce wa adic <aceeseseecese 7@8 
DRESSED HOGS 
Hogs, good and o (90-140 Ibs., 
head on; leaf fat.dm).............. $13.25@14.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... @23 











Pork tenderloins, fresh................. @37 
Pork tenderloins, frozen................ @33 
Shoulders, Western, 10@12 lbs. av..... @16% 
Butts, boneless, Western ; @24 
Butts, regular, Western............ < @21 
Hams, Western, fresh, 10@12 Ibs. 24 
Picnic hams, West. fresh, 6@8 ay av. 16 
Pork trimmings, extra _ Seetiegetieet @20 
Pork trimmings, regular 50% jean apes @15 
Spareribs ..... Al Wha en tenteketeese es @13 
Regular hams, 8@10 Ibs. @26 
Regular hams, 10@12 Ibs. av........ 5 @26 
Regular hams, 12@14 lbs. av........ @26 
Skinned hams, 10@12 Ibs. av......... 26% @27% 
Skinned hams, 12@14 lbs. av...... 2 
Skinned hams, 16@18 lbs. av...... 26 @27 
Skinned hams, 18@20 Ibs. av......... 5 @26 
Picnics, 4@6 Ibs. = eeeeroeuserercce -20% @21% 
PN, NE Bs BU sa ccccccescceccs @2 
City pickled bellies, ‘s@i3 lbs. av. @22 
Bacon, boneless, Western............ 5 )27 
Bacon, boneless, eee 25 @2 
Rollettes, 8@10 Ibs. av................ 1% @22 
TS are g 
EE. CE oad ccascmegneteceseq 24 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 16c a pound 





Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
Sweetbreads, beef 30c a pound 
Sweetbreads, veal 70c a pair 
I ie Gna 5s' 5 we 5:y'o oie seara'ee 12c a pow 
Mutton or da Ie er 4c each 
ET ui u-a:a-0.9 0:0: 0:00:04 sdsb wiv pone een 29¢ a pound 
aba Rssnas. cnthestenenwendeces l4c a pound 
Beef hanging tenders................ 30c a pound 

Sewer bbddwectewbeeeerenes 12c a pair 

7 
BUTCHERS' FAT 

A eee ee eae ee bie 1. 75 per cwt. 
ED anne) 6ne-4-20-eee bao Kt , 2.50 per cwt. 
Edible Suet ... ....... sbi swippae tele 3. 50 per ewt. 
EF EE CST: 3.00 per cwt. 


GREEN CALFSKINS 


5-9 - ~~ 12%-14 14-18 18 up 
Prime No. 1 veals...14 2. 25 2.30 2.55 
Prime No. 2 veals...13 ; 85 2.05 2.10 2.25 
Buttermilk No. 1... nu 1.75 1.95 2.00 
Buttermilk No. 2....10 1.60 1.80 1.85 .... 
Branded grubby .... 7 85 1.10 1.15 1.80 











NUMRSP FS... ccceccece 7 85 1.10 1.15 1.80 
Per ton, 
del'd basis 
I IE... conde ebb ehaneumeunne $70.00 
PE Le Neseticareae haan eee aoe 60.00 
I Eo 0's.6,60-b0 0i6:0 0-03 5b d Ws. bee es 60.00 
Se ree 
i, Di, BURGOENE. 5. occ cc ccecccvecves 37.50 
Be SED nba n-eesc es Deaiglete wae fra cow Te 
black and white striped............. 40.00 
BUTTER. 
Chicago. New York. 
Creamery (92 score)...... @25% @26% 
Creamery (90-91 score)...25  @25%4 25% @26 
Creamery firsts (88-89 
DEED | eackes vekathawinn 214 @24 23 @24% 
EGGS. 
TOO Te ro. >) ieee e 
are 230 @24 23% @24 
Standards ..... 1044464 AAS ee @25% 
LIVE POULTRY. 
i cts<écinetasheaweawe 10 @18% 16 @22 
Springs ..... eee 1614 17 @19 
I ha Nat's sana ae ee 14% @17% 17 @18 
Old Roosters ...... ....-13 @B% @i6 
EE a0-0%:0 0 4.b trey w-eeion -10 @12% @i2 
ae errr 
WE vecucewccassssecee Se 
DRESSED POULTRY. 
Chickens, 25-35, fresh....18%4@19 18 @19% 


Chickens, 36-47, fresh....18%2.@19% 19 @20 

Chickens, 48/up, fresh. ..224%.@23% 22 @26 

Fowls, 31-47, fresh 16 @20 17%@:! 21 
48-59, fresh ....... ...22 @22% 23 @23% 
60 and up, fresh.......23%,.@24 24%4@ 25 








BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, Aug. 25: 





August -- 
22. 23. 24. 25. 






Chicago .... % 25 
New York 4 26%, 26% 
BD easivscces 26 
Philadelphia 26 





San Francisco . 27 27 
Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
25 25 25 25 25 25 
Receipts of butter by cities (lbs.—Gross Wt.): 
This Last —Since January 1.— 
week. 1938. 1937. 


5,831,383 207,131,599 169,916,779 






Chicago 5, 
New 
York. 5,811,294 5,122,969 196,954,223 
Boston. 852,147 896,099 56,010,047 
Phila. . 6S7,849 49,172,853 










Total. 13,192,368 12,538,300 509,268,722 433,278,268 
Cold storage movement (lbs.—Net. Wt.): 

In Out Onhand Same day 

Aug. 25. Aug. 25. Aug. 26. last year. 

Chicago ...1,25 70,878, 409 34,991, 

New York . 83,296 12,536 

Boston .... 

PRM. oeccs 







“ é 3s 
“$'460 78,784 





Total ...2,318,526 812,181 114,591,374 55,470,588 
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BEFORE YOU BUY 





Investigate What These Packers Offer 














BEEF e 














PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ec BACON oc LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 














Philadelphia Scrapple a Specialty 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - 


27 ohnJ.Felin&Co., inc. 


LARD - DELICATESSEN 














THEE. KAHN’SSONSCoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK she ey pa WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford Clayton P. Lee P.G.Gray Co. 
437 W.13thSt. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















alae 


Main Office and Packing Plant 
Austin, Minnesota 





















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


| 380 Second Ave., New York, N. Y. 

















Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 














HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1938 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 
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ASSIFIED ADVERTISEMENTS 





Advertisements on this page, $3.00 an Inch for each insertion. Position Wanted, special rate, $2.00 an inch for each Insertion. 
Minimum Space 1 Inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment for Sale 








Superintendent 


Wanted, general superintendent for 
midwestern independent plant. W-341, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 


Auditor and Office Manager 


with years of experience, thoroughly familiar 
with all phases of packinghouse accounting, 
including departmentals, social security 
work, credits, etc. Capable of taking full 
charge, confident of producing results, getting 
good records with minimum of expense. 
W-339, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, I. 





Sausagemaker 

Wanted, young man experienced in 
making complete line of sausage and 
loaves for southern trade, with knowl- 
edge of smoking meats. Can build per- 
manent growing proposition with small 
plant. W-342, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 


Sewed Casing Foreman 


Working foreman and supervisor, age 35, 
married. Nine years’ experience manufacturing 
full line of sewed casings. Can handle labor 
efficiently and secure maximum yields from 
raw product. Best a from former em- 
ployer. Willing to go anywhere. ¥ -843, THE 
NATIONAL PROVISIONER, 407 S 
St., Chicago, Ill. 


. Dearborn 





Experienced Superintendent 


Wanted, experienced superintendent who can 
take charge of killing, processing and general 
inside management of packinghouse in south- 
eastern Pennsylvania. This position will re- 
quire man who will bear careful investigation 
and has from $5,000 to $10,000 to invest in 
the business. W-347, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 


Sales Manager 
Full experience as salesman country and 
city. Also assistant sales manager and sales 
manager. Can sell any place and direct others 
to get tonnage and profit. Hard worker, will- 


ing to travel, can go anywhere. Past record 
will stand any investigation. Desirable con- 
nection sought more than starting salary. 


W-344, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, IL. 





Salesmen 


Wanted, salesmen to carry line of 
sausage casings as a side line. South or 
southwest preferable. W-348, THE Na- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Assistant Superintendent 


Wanted, assistant superintendent. Plant 
capacity 3000 hogs, 500 cattle weekly. Desire 
one who has had experience in all depart- 
ments. Give full particulars about yourself, 
on verience, and names of references. W- 

E NATIONAL PROVISIONER, 407 s: 
Seameann St., Chicago, Ill. 





Glue Man 


Want to contact high-class glue man 
who is familiar with all phases of hide 
and bone glue manufacture. W-336, 
THE NATIONAL PROVISIONER, 
800 Madison Ave., New York City. 


Beef Man 


25 years’ experience in charge of beef, veal 
and lamb departments. Would like to connect 
with good independent packer in Middle West 
or East. Acquainted with Eastern Lage Past 
results have been profitable. Now employed. 
W-345, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il. 





Superintendent 


Services now available. Long service record. 
Thoroughly capable, all departments. Very suc- 
cessful with latest curing methods, plant ac- 
counting-and yields. Excellent references from 
previous employers. Further information will 
be furnished if granted a personal interview, 
or on request. W-346, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, IL. 


Bookkeeper, Cashier, Office Mgr. 


Position wanted by man experienced in all 

ackinghouse accounting work and systems. 

oung, aggressive and not afraid of work. Age 
30 years. Eight years’ experience with big 
four packer. Now = loyed. Good reason for 
changing. W-340 E NATIONAL PROVI- 
SIONER, 407 s° at, St., Chicago, Il. 








High-Grade Salesman 


Large, well-established Eastern manufac- 
turer, catering to meat packing industry, is 
seeking a high-grade salesman. Will consider 
only applicants having held responsible posi- 
tion and having unquestionable record and 
personal reputation, who can produce busi- 
ness with a strictly quality product. This is 
a salaried position. Applicants must state 
complete personal history, experience, ac- 
complishments, age, family responsibilities, 
commercial and personal references, also 
salary expected. Strictly confidential. No 
references will be checked until after first 
interview. W-333, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Provision Man 


Fully experienced all pork operation, 
hog buying, plant operations and sell- 
ing. Twenty-four years continuous ser- 
vice, large packer, includes large and 
small plants. Willing to go anywhere 
and let you judge my worth if there is 
an opportunity for responsibility and 
advancement. The proper connection 
desired more than starting salary. 
Gladly call for an interview at my ex- 
pense. Age 44. 

W-349 


THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, IIl. 











WATCH THIS PAGE FOR OPPORTUNITIES ! 


Equipment for Sale 


Silent cutter knives, $2.50 ea.; two 
600-lb. steel bacon vats, $7.50 ea.; 25 
Frank’s loaf molds, $2.00 ea.; 1 head 
cheese cutter, $40. Chas. Abrams, S. E. 
Cor. Hudson and Fulton Sts., Trenton, 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 





Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me. 
chanical Mfg. Co. Double-Arm Meat Mixers; 
1 Allbright ell aM ft. x 5-ft. Jacketed Dryer; 
8 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press: 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. — No. 3 for 
Cracklings; one 24-in. x 20-in. | e “B” Jef- 
frey Hammer Mill; 1 No. & M Hog: 
3 a ey & Snow Scieend pe Xs Dryers 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to a sone —- 

CONSOLIDATED PRODUCTS 

14-19 Park Row, New York S ty 


Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, werk better, and are 
standard equipment for all grinders. The C.D. 
is the most scientific meat gene | equipment. 
Plates will not crack, break or chip at cutting 
edges, knives are uae tans 

We also carry in stock feed worms, studs, 
rings, all types of cond knives, silent cutter 
knives, sausage linking gauges, ete. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision 6f The Old 
Timer. Charles W. Dieckmann. Write for prices ! 


SPECIALTY MFRS. SALES Co. 
2021 Grace St., Chicago, Il. 


Plants for Sale 

















Packing Plant 


For sale, small modern packing plant fully 
equipped; also rendering plant with practically 
new equipment; both situated on ten-acre tract 
located in Tulsa, Oklahoma. Write for further 
details to Roy F. Godfrey, Receiver, 602 Tulsa 
Loan Building, Tulsa, Oklahoma. 


Have You Ordered 
THE NEW MULTIPLE BINDER 
for your 1938 copies of 


THE NATIONAL PROVISIONER? 






































Page 56 


The National Provisioner 




















A Real Business Builder 
O.R.B. 


CANNED HAM 
Imported from Poland 


ECONOMICAL 
FLAVORFUL 
| COOKED HAM | 
PRODUCT OF POLAND Exclusively Imported by 


J.$. HOFFMAN CO. 


© It Peuss CortaamenT 
CHICAGO, ILL. NEW YORK, N. Y. 








THE 
CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO LONDON 
AUSTRALIA WELLINCTON 


MEW YORK 
BUENOS AIRES 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 








For Better Manufactured 
MEAT PRODUCTS 






eg CREE Tm 











C. A. BURNETTE CO. 


Union Stock Yards Chicago, Ill. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts e Sausage Material 














To Sell Your Hog Casings 





in Great Britain 
communicate with 


STOKES & DALTON, LTD. 





Leeds 9 ENGLAND 








THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 





CHICAGO, U.S.A. 








GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 








405 Lexington Ave. New York City 




















Week Ending September 3, 1938 


THE | 
(ron ado 


In s7T.LOUts 


Known not only in St. Louis, 
but throughout America as 
the gathering place of smart 
people, this hotel exc 


xurious surroundings. 


Rates from $3.00 


— ) the, Hotel 
On —= 


4 Famous Restaurants 


















ADVERTISERS 


In This Issue of THE NATIONAL PROVISIONER 








When these firms advertise their equipment, sup- you in their advertisements. Collectively, they tell 
plies and services, they bring you news more you about late developments that make possible 
important to you than that contained in your daily better and more efficient ways of conducting all 
newspaper. You wouldn't think of missing your your operations. It pays to watch for and study 
paper; you shouldn't miss the news these firms bring _ their messages. 











Allbright-Nell Co.......... Third Cover RU OS 8 oe ie so, ba cei wees 53 
American Dry Milk Institute........ 20 , 
Ee le oe Uk sale 55 Legg Packing Co., Inc., A. C......... 48 
Armour & Company............... 10 Lenzke, Se ER ha kasasusenannn 46 
Armstrong Cork Products Co........ 22 Levi & Co., Inc., Berth............. 57 
Bemis Bro. Bag Co................ 42 Manaster, Harry & Bro............ 53 
eee rere 29 Mayer & Sons Co., H.J..........--. 5 
Burnette Co., C. A........0. 20.000 ot | OM te... - «>». -- 0+. «2 = 
Meat Packers Union of Poland...... 32 
Coenen eee Ce, A. P..i. oo. ccass 52 Meyer, H. H. Packing Co............ 53 
Cincinnati Butchers’ Supply Corp... 7 a aa bo isn uk Mra wai 48 
Continental Can Co................ 8 I no nk eke hens seems 36 
eee PUG SPU. cw oe cc ceccices 24 po ee 55 
co Ee eee 57 , 
NT od ratios eal 3 Niagara Blower Co................ 46 
Cudahy Packing Co................ 57 Oakite Products, Inc............... 34 
Dairymen’s League Cooperative Ass'n. a7 Packers & Renderers Machinery..... 36 
Dold Packing Co., Jacob............ 53 Patent Casing Company........... 57 
Electric Auto-Lite Co., The......... 24 Peters Machinery Co............... 34 
Exact Weight Scale Co............. 29 Powers Regulator Company........ 25 
Preservaline Mfg. Co............... 32 
Fearn Laboratories, Inc............ 36 hi 
Felin, John J. & Co., Inc............ 55 Rath Packing Company............ 58 
Ford Motor Co.................... 6 Mc bin oo ockn 4h e's eo 46 
NM 55 surge dala ince ad lerlp aed IRE 26 Smith’s Sons Co., John E.. .Second Cover 
Griffith Laboratories, The.......... 30 Solvay Sales Corp.................. ” 
Btabe-Mievyer, Tae. .. wc ccc cc cecee 53 
Ham Boiler Corporation........... 34 Standard Pressed Steel Co.......... 9 
eI OEE og ac cc asic wb wale wR 36 Stange Co., Wm.J........+. Front Cover 
PS a, 0 re 57 Stedman’s Foundry & Machine Wks. . .36 
Hormel & Co., Geo. A............4.. 55 Stevenson Cold Storage Door Co..... 26 
Hunter Packing Co................ 53 Stokes & Dalton, Ltd........... ere 
MRS ad itachin weg wan Fourth Cov 
Feempimemtiom, THC... sw osc eek cick 18 oe — siiaad 
kt 30 
cE SE | SR a a 57 ee 
Jamison Cold Storage Door Co...... 26 Vogt & Sons, Inc., F. G............. 53 
pa ee | 55 Wilmington Provision Co........... 55 
Kennett-Murray & Co.............. 42 Wynantskill Mfg. Co............... 48 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of @ change or omission in this index. 





The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Inc, ay 
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SANITARY COOKERS 








Illustration shows two ANCO 
Laabs Cookers in Calgary, Al- 
berta, inedible department of 
Burns & Co. Limited 


LAABS PATENTS 


United States patents 1,317,675, 





1,578,245, 1,630,124, and 1,761,480; 
Great Britain,No. 253,952;Australia, 
No. 2,279; France, No. 617,978; Ar- 
gentina, No. 26,749; Canada, No. 
277,703; Uruguay, No. 2,234; Hol- 
land, No. 19,681; Germany, No 
511,131; Brazil, No. 18,817; Other 
v8 


S. and foreign patents pending. 





IN ALL EDIBLE AND INEDIBLE DEPARTMENTS 
or BURNS & CO. LIMITED, CANADA 





ANCO Laabs Sanitary Rendering Cookers have become standard 
Equipment in all Burns & Co. Limited Canadian Plants. Installations in both 
edible and inedible departments have proven that these machines require 
a minimum amount of maintenance. 


The ANCO Laabs Patented Sanitary Rendering system assures com- 
plete sterilization of all edible and inedible products by the pressure period 
of operation. ANCO Cookers are made to operate with 40 lbs. per square 
inch internal pressure, and the great care which has been taken in designing 
ANCO Cookers has made them both safe and economical. No crushing of 
the raw product is necessary. 


There are now over 800 installations of ANCO Cookers operating 
throughout the world, each of which is confirming our slogan the ‘’World’s 
Foremost Rendering Process and Equipment.” 








THE ALLBRIGHT-NELL CO. 


117 Liberty St. 
| New York, N. Y. 


5323 SO. WESTERN BLVD., CHICAGO Ph nig 
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Ne b orerdable Labi 


SAVE OPERATING DOLLARS 


Casings that you can de- 

pend on are more profit- 
able for you. Costs come down and production 
goes up when your casings are uniform in size 
and style, free from imperfections .. . and 
when you get full weight in every order. 


To be sure of dependable casings, deal 
with a dependable producer . . . use Swift's 
Selected Casings. They’re processed and 
sorted by expert operators; then speedily 
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placed under refrigeration. That’s why 
they’re uniform, fresh, outstandingly fine in 
color. Your requirements are filled week 
after week from a single source of supply, 
assuring uniform grading. 


There's a style and package of Swift cas- 
ings for your exact needs. Call your local 
Swift & Company representative today ... 
he'll be glad to discuss your requirements. 





SWIFT'S Se deiled CASINGS 





